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*NOTES- 


HIGH ALTITUDE COOKING 


Atmospheric pressure at high altitudes (over 3,000 fect) is lower than that at 
sea level, and water boils at a lowcr tempcrature. These differences affect those 
foods that rely on boiling water or lcavening. 


When making ycast breads, use only half the amount of ycast and punch the 
bread down more times. Use the lesser amount of flour the recipe calls for and 
bake the bread in an oven that is 25 degrees hotter than the recipe suggests so 
it doesn’t rise as much when first exposed to the heat. 


Cakes have the same problem as bread when it comes to heights. Be carcful not 
to overbeat cggs and raisc the oven temperature about 25 degrees. In addition, 
cut the baking powder or baking soda by onc-third (ic., 2 tcaspoons instead of 3 
teaspoons) or increase the amount of flour by 1 tablespoon and decrcase the 
Icavening by one-half teaspoon. 


When making candy, lower the temperature two degrees for cvery 1,000 fect or 
about 8 degrees for 4,000 foot elevations. If in doubt, use the ice-water test for 
candymaking. 


> FOREWORD - 
THE UTAH 


DINING CAR has been organized around a railroad 


theme because of the significance of the meeting of the Union 
Pacific and the Central Pacific railroads near Ogden in 1869. 


The first transcontinental travelers to venture through Ogden did 
not enjoy the luxury of dining cars. Until well into the 1880's, 
the railroads fed their passengers at dining stations along the 
way. Thirty minutes were allowed for ordering and bolting food, 
(usually thin, shoe-leather steak and corn cake for all meals) 
before continuing on the journey. One of the few recommended 
dining spots was kept by a man in Evanston, Wyoming. He 
served fresh mountain trout. This was greatly appreciated then, 
and remains a great favorite to this day. 


PAN FRIED TROUT 


4 trout, cleaned, with head and tail left on 
2 tablespoons flour 

4 tablespoons butter or bacon fat 

juice of ’% lemon 

4 tablespoons of sliced almonds 


DIRECTIONS: 

This trout can be made just as easily on the trail as at home. Just pack in the 
butter, flour, (or corn meal), lemon and almonds. Roll the fish in the flour or 
com meal, or put it into a plastic bag and shake it gently. Melt the butter or fat 
in a skillet, and fry the trout over medium heat until it resists a finger push, 
and is no longer translucent from the inside. Remove the trout, heat the almonds 
in the butter, and pour almonds, butter, and lemon juice over the trout. If using 
com meal, omit the almonds. 


Ths town of Ogden is placed squarely upon the junction of two 
great transcontinental routes: North-south from Canada to 
Mexico, and east-west from New York and Chicago to the Pacific 
northwest and California. The easiest east-west transcontinental 
route passes through the Wasatch range of the Rocky Mountains 
just to the east of Ogden, and skirts the Great Salt Lake just to 
the north of Ogden. 


Long before the first transcontinental railroad took this route in 
1869, Ogden was a “Junction City,” and the easy north-south 
route through the Salt Lake Valley was used by Indians, 
explorers, and trappers following the north-south orientation of 
the Rockies. 


Ogden takes its name from Peter Skeene Ogden, a trapper for 
the Hudson’s Bay Company, who trapped beaver in the mountain 
valley just above Ogden in 1825. The valley was called Ogden’s 
Hole, and there were frequent trappers’ “rendevous” in those 
days, complete with Indian wives and the daughters of Indian 
Chiefs. The hunting is still good in the mountains above Ogden. 
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VENISON STEW 


In 1840 Osbome Russell spent Christmas Day near the site of Ogden among fifteen 
lodges of Snake Indians. His journal describes the Christmas dinner, including a 
large tin plate, eighteen inches in diameter, heaping full of stewed deer meat. The 
Indians spoke French, learned from French-Canadian trappers. This “deer meat” reci- 
pe also has a French accent. 


3 pounds venison, cut into 2 1 bay leaf 
inch squares 2 cloves garlic, mashed 
1% cups dry red wine 2 cups onions, sliced 
Ys cup gin (for the juniper taste) 2 cups carrots, sliced 
2 tablespoons cooking oil Ye pound lean bacon, diced 
2 teaspoons salt 1% cups fresh mushrooms, sliced 
5 peppercorns 2 cups tomatoes, diced 
1 teaspoon thyme 2 cups beef stock 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine all ingredients, up to but not including the bacon, in a glass bowl. 
Cover and marinate three hours, stirring frequently. Simmer the bacon for 10 
minutes in a pot of water. Drain and dry. 


Remove the venison from the marinade and drain in a sieve over a bowl. Put % 
of the bacon in a large (5 quart) casserole dish. Layer some of the marinade, 
vegetables, mushrooms, and tomatoes over them. Shake the meat in a sack 
containing 1 cup of flour. Layer meat, vegetables, and bacon, ending with bacon. 
Strain the wine from the marinade into the cassrole, and add enough beef stock 
to almost cover the meat and vegetables. 


Cover tightly and bake in a 350 degree oven for 4 hours. Skim off fat before 
serving. This is good hot or cold. It can be made ahead and reheated. 


A trapper and trader named Miles Goodyear built himself a 
stockade on the site of the present day Ogden in 1844-45. 
Goodyear’s wife was the daughter of a Ute Chief. There were 
many Chief's daughters in those days. Almost every trapper was 
married to one. 


Goodyear saw the potential of Ogden as a trading center. His 
idea was to trade — not with the Indians, but with the settlers 
traveling over the Oregon Trail. In 1846, Goodyear took furs to 
Southern California, and returned with a herd of horses to trade 
with the wagon trains passing over the Trail near Evanston, 
Wyoming. This is the same Evanston famous for trout dinners in 
later generations. 


While Goodyear was in California, the tragic Donner-Reed party 
attempted to force a way through the heavily wooded, narrow 
and rocky Weber Canyon into the Salt Lake Valley near Ogden. 
The transcontinental railroad subsequently used this route, but 
the Donner-Reed party had neither the man power nor the 
engineering skills to cope. They were so delayed by this episode 
that they were caught by Fall snows in the Sierra Nevada 
passes, and nearly half of the party perished. 


- FOREWORD - 


On November 25, 1847, Miles Goodyear executed a deed to the 
land of present-day Ogden to Mormon settlers. This was a piece 
of calculated showmanship on Goodyear’s part, since his right to 
the land was based on a “Mexican Land Grant,” which had no 
legal foundation. The purchase price was $1,950, money which 
had been tarned by Mormon soldiers in California. 


Ogden became a pioneer settlement in 1848, settled by hearty 
souls who frequently walked beside their carts across the plains. 
In this respect, as in others, Ogden is representative of the 
heart of America. The pleasant, economically prosperous suburbs 
of today are built upon a foundation of terrible hardship, 
heartbreak, and sacrifice. There was considerable cultural 
diversity in Ogden from the start, since the Mormons brought 
many of their converts from Europe. One traveler of the 1850’s, 
making his way from Salt Lake City to Ogden, complained that 
it was impossible to obtain directions, since every dwelling 
housed Dutchmen, Welchmen, and Scandanavians! 


MORMON MUFFINS 


These are essentially a national pioneer muffin, popular because they are hearty 
and flavorful, but need no time to rise. 


1% cups flour 2 tablespoons brown sugar 

1 teaspoon baking soda 1 egg 

%z teaspoon salt. ’% cup molasses 

4 tablespoons shortening “3 cup buttermilk 

DIRECTIONS: OVEN TEMPERATURE: 400° 


Grease 12 muffin tins. Sift together the flour, soda, and salt. Blend the shortening, 
sugar, egg, and molasses. Add the dry ingredients to the shortening mixture 
alternately with the buttermilk. Bake in 400 degree oven for 15 to 18 minutes. 


The driving of the Golden Spike was the last step in the 
completion of the first transcontinental railroad. It occurred on 
May 10, 1869, a short distance from Ogden at Promontory 
Point. The telegraph wires flashed the message from Ogden 
across the waiting nation, over the trail walked at such cost by 
the pioneers. The message was: “DOT, DOT, DOT, DONE!” 
Celebrations were held all over the continent. The event 
represented not only the conquering of a continent by a 
determined people, it also represented the tying together of the 
manifest diversities of those people. Many thousands of Chinese 
workers labored on the Central Pacific section of the road, 
coming from California over the Sierras Nevada, tunnelling inch 
by inch with picks and shovels. The Chinese had their own 
representatives, who divided the pay and provided the food. The 
Chinese had a varied diet, and were sick much less often than 
the Union Pacific workers, who ate only salted meat, potatoes 
and cornbread, and who didn’t routinely boil water for tea. 
Corned beef remains an American institution. 
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HOME CURED 
CORNED BEEF 


A 5 pound beef brisket Fruit glaze: 

“% teaspoon salt peter % cup brown sugar 

V4 cup warm water 2 teaspoons grated orange rind 

2 tablespoons sugar 1 teaspoon grated lemon rind 

2 cloves garlic, minced Ye teaspoon dry mustard 

2 teaspoons paprika Ye cup apple juice 

1 tablespoon pickling spice Ys cup orange juice 

*Y4 cup canning salt 2 tablespoons lemon juice 

2 quarts water 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Place the brisket in a crock, cutting it in half if necessary. Do not use a tin or 
aluminum pot. Dissolve the salt peter in “% cup warm water. Mix all the other 
ingredients together, stir in the salt peter, and pour over the beef. Weight the 
meat with a plate to keep it under the brine, cover, and refrigerate for three 
weeks. Keep it under the brine, or it will spoil. Simmer the corned beef brisket 
2% to 3 hours. Drain when done. Mix together the fruit glaze ingredients, press 
into the top of the corned beef, and bake at 350 degrees for 30 minutes. 


SOUTHERN PACIFIC 
SPRING LAMB 
WITH VEGETABLES 6 SERVINGS 


This recipe is from a collector’s notebook. The famous “Southern Pacific” lamb 
stew which was the specialty of their dining car service years ago. 


2 pounds stewing lamb 2% cups beef broth 

4 tablespoons butter 3 carrots, quartered 

% cup celery, chopped 3 turnips, quartered 

2 medium onions, chopped 2 cups boiling onions, peeled 

3 tablespoons flour 1 - 12-ounce package frozen peas 
DIRECTIONS: 


Dry lamb carefully, and sauté in butter until lightly browned. Add chopped 
onions and celery, and sauté until vegetables are soft. Add flour, and cook until 
flour is golden brown. 


Pour in the beef broth, and simmer, tightly covered, for 1% hours, stirring 
occasionally. Brown the carrots, turnips, and onions in an additional 3 
tablespoons butter. Add the vegetables to the meat, and simmer an additional 
hour, covered. 


Freshness of taste is the charm of this recipe, and it must be made fresh. At 
this point, however, it can sit for an hour or so off the heat. 


To serve, reheat gently, but do not boil. Add frozen peas fifteen minutes before 
serving. Serve with browned potatoes or boiled new potatoes. 
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de Ogden, Jefferson Avenue is lined with the extravagant homes 
of ninteenth century entrepreneurs, brothers in spirit to the men 
who founded, and profited enormously from, the transcontinental 
railroad. The Eccles Circle, further towards the mountains, is a 
perfectly preserved example of American Prairie School 
Architecture .of the twentieth century, built by families with 
roots deep in the commercial growth of the West and the 
Nation. 


One such family collected and preserved authentic Dining Car 
recipes. In an age of microwave, plastic tray meals, it is 
interesting to contemplate the explicit requirement: “Must be 
cooked fresh.” Imagine such a thing in a public dining car. 


Ogden is a “junction” city, and a representative city, in its 
cooking as well as its history. Like the train tracks which tie 
Ogden to the nation and to the American experience, American 
regional cooking ties all of us to our historical roots, to our 
present reality, and to the future. There is such a thing as true 
American cooking. Exploring the basics of that cooking provides 
us with a key to the love and care, as well as the diversity, 
handed down from the past. Exploring the basics gives us a 
better understanding of our own origins as Americans. Even 
though fashions in cooking and lifestyles change, the basics 
remain, the track which ties us together. 
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The p PurpoOSe of this section is two-fold: to provide a 
logical layout of the basics for the inexperienced cook, and to 
provide the experienced cook with a handy reference and 
(optional) food for thought about American cooking. The key to 
good American cooking lies in the essential great abundance of 
the land itself. Good American cooking takes the best and 
freshest of what is available and emphasizes the essence of the 
food itself. The following recipes are all lessons in how to 
emphasize the essence, and they all follow in logical sequence 
from basic techniques. 


BROTHS 


Broths are at the heart of good cooking. They are essential to soups, sauces, and 
gravies. We are so used to the canned and dried broths, that the taste of a 
homemade broth comes as a real shock. Homemade broth is an excellent way to 
save on salt content. Add salt sparingly, to taste. 


CHICKEN BROTH 
(and POACHED CHICKEN) YIELD: 2 Quarts 


This is the easiest broth to make, and very good. 


4 pounds of chicken, necks and wings, 3% inch slices fresh ginger 

all white or dark, or mixed 2 clove garlic 
4 quarts of cold water 1 leek or medium onion, chopped 
DIRECTIONS: 


Rinse the chicken under running water and remove any visible fat. Put the 
chicken and vegetables in the pot, bring to a boil over high heat, and reduce 
heat to a simmer. With a large spoon, skim the foam from the surface. Simmer, 
uncovered, without stirring, for three hours. 


Line a sieve with a double thickness of dampened cheesecloth. Strain the stock 
through the sieve into a bowl. Let cool to room temperature, then refrigerate 
overnight. 


Remove the fat from the surface of the stock, and refrigerate for three days, or 
freeze in pint containers. 


HINT: 


Strip the meat from the bones to use for salad and casseroles. 


74! a | oS a | | i | a eA | 


8 


* LAYING - THE - TRACK: 


BEEF BROTH YIELD: 2 Quarts of Broth 


4 pounds of beef bones, cracked or sawed 1 bay leaf 


2 large onions, roughly chopped 10 whole black peppercorns 

2 carrots, sliced V4 teaspoon thyme 

1 leek, sliced into 1 inch pieces 2 cloves garlic 

4 sprigs of parsley 

DIRECTIONS: OVEN TEMPERATURE: 400° 


Put the bones, onion, and carrot in a large roasting or lasagna pan. Roast for 
1'’% hours, turning the bones, until they are very brown. Remove the bones and 
vegetables to a large kettle, using a slotted spoon. Add two cups of cold water to 
the pan, and return it to the turned off oven for 5 minutes. 


Cover the bones and vegetables in the stock pot or kettle with cold water, about 
four quarts. Scrape the roasting pan well, dissolving the brown bits in the water. 
Pour this dark brown flavoring into the stock pot. Bring the pot to a boil, and 
reduce the heat to a simmer. Skim the froth from the top with a large spoon for 
’%z hour. Add the leek and the remaining ingredients, and simmer the stock, 
uncovered, for 4 to 5 hours. 


Line a strainer with a double thickness of dampened cheesecloth. Ladle the 
broth through the strainer into a bowl, then carfully remove the bones and set 
aside. Do not try to pour from the pot directly into the strainer. The bones fall 
out and make a terrible mess. After the bones are removed from the pot, strain 
the rest of the broth. 


Cool the broth, and refrigerate it overnight. Remove the fat from the top, and it 
is ready to use within five days, or freeze. To save freezer space, the broth can 
be reduced over a high heat to one quart, once the fat has been removed. Dilute 
with equal parts of water to use. 


BUTTER AND FLOUR 
BASED WHITE SAUCE YIELD: 2 Cups 


This is the same as the classic French Béchamel sauce. In some parts of this 
country, it’s called cream sauce, causing endless confusion. All of our modern 
recipes using cream of mushroom soup are derived from this sauce. White sauce 
can be substituted for the soup and liquid in any modern casserole recipe. 


4 tablespoons flour salt and white pepper 
4 tablespoons butter nutmeg 

2 cups milk 

DIRECTIONS: 


Melt the butter in a heavy medium saucepan. Blend in the flour, using a spoon 
or a whisk. Heat the milk in another pan, or in the microwave. This step can be 
omitted without serious chance of disaster. Cook the butter and flour together for 
1 to 2 minutes, to cook out the taste of flour. Don’t let it brown unless you want 
a brown sauce. Add the milk, bring to a boil, and stir constantly for 3 to 5 
minutes. Season with salt, pepper, and nutmeg. 
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CREAMED VEGETABLES 
CREAMED TUNA 
CHIPPED BEEF ON TOAST 
HAMBURGER GRAVY 


SEE BUTTER AND FLOUR BASED WHITE SAUCE 
DIRECTIONS: 


Add 1% cups of whatever you want “creamed” to 2 cups of white sauce. Thin the 
mixture out, if necessary, with 2 cup milk or cream. Put the vegetables into a 
serving dish, and keep warm in a low oven. Add choppped onion to the tuna, 
chipped beef, or hamburger. Serve with toast, rice, or mashed potatoes. This 
much will serve 4 children or 2 hungry adults. 


PAN GRAVY 
BEEF, PORK, CHICKEN, or TURKEY 
SEE BUTTER AND FLOUR BASED WHITE SAUCE 


DIRECTIONS: 


There are two kinds of pan gravy. “Natural” gravy results in a pure reduction of 
the essence of flavor. American pan gravy results in more gravy for everyone. It 
is interesting to note the evolution of natural gravy into plenty for everyone. 


TO MAKE NATURAL GRAVY (AU JUS): Roast beef in an uncovered pan in 
which one quartered onion has also been roasted. For medium rare, roast 20 
mintues per pound in a 350 degree oven. Remove the beef and allow it to rest 
on a warmed serving platter. Tilt the pan, and remove all visible clear fat. Pour 
1'’% cups of water or beef broth into the pan, and return the pan to the oven for 
5 minutes. Take the pan from the oven, stir well to loosen all of the brown bits, 
and strain this “natural” gravy into a serving bowl. 


TO MAKE PAN GRAVY: Remove the beef, chicken, pork, or turkey from the 
roasting pan. Tilt the pan, and remove all visible clear fat from the pan, using a 
spoon. Add liquid to equal the amount of gravy you want. Two cups serves four. 
Use water or broth; or part broth, part milk or cream. Return the pan to the 
oven. 

In a medium saucepan, follow the directions for making white sauce. Use 2 
tablespoons of butter and 2 tablespoons of flour for every cup of liquid. Remove 
the pan from the oven, scrape well to loosen the brown bits, and strain into the 
saucepan containing the flour and butter. Bring the mixture to a boil, stirring 
well. Taste the gravy and season it with salt and pepper. This is a sure winner: 
no lumps ever. 


CHEESE SAUCE 


SEE BUTTER AND FLOUR BASED WHITE SAUCE 


DIRECTIONS: 


Add % cup of grated sharp Cheddar, Swiss, or American cheese to white sauce. 
Flavor with a few drops of Tabasco Sauce (optional). 
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BISCUITS AND GRAVY 


SEE BUTTER AND FLOUR BASED WHITE SAUCE 


DIRECTIONS: 


Make biscuits with treasured family recipe, or use Bisquick. Roll and cut out for 
the proper effect. Split the hot biscuits when done, and butter generously. Cover 
the biscuits with white sauce made with an additional % cup cream. If served 
with fried chicken, pan gravy variation (see previous page), can be used. Biscuits 
and gravy are a traditional Rocky Mountain skiers’ breakfast, served with 
scrambled eggs and sausage. Allow '%« cup white sauce for each biscuit. 


EGG BASED SAUCES: 


GENERAL INSTRUCTIONS: 


These sauces are more difficult than white sauce and its variations, because they 
depend on the combination of oil or butter and egg yolks for thickening. The 
trick is to warm the egg yolks so that they will receive the maximum amount of 
butter or oil. They can’t be warmed too much, or they will turn into scrambled 
eggs. The oil or butter can’t be added too fast, or the yolks will refuse to absorb 
them, and the sauce will separate. The real trick to making these sauces is 
understanding them. 


These sauces can be made in a blender or food processor. They are easy to 
make by hand, however, and the cleaning up is much faster. If the sauce does 
curdle or separate, beat an egg yolk with a tablespoon of water over low heat 
until it is creamy. Then, turn off the heat, add the separated mixture by 
teaspoons until the sauce is thick. 


HOLLANDAISE YIELD: 1 Cup 


For Eggs Benedict, Fish, and Vegetables 


’%’e cup butter 3 egg yolks 
3 tablespoons water juice of 2 lemon 
DIRECTIONS: 


Melt the butter in a small glass pitcher, or pour it into a glass or plastic 
measuring cup after melting. Let the butter cool to luke-warm. In a small heavy 
saucepan or bowl, beat the water and egg well for 30 seconds. Put the pan or 
bowl over very low heat. Place the bowl over a pan of simmering water. Whisk 
the yolks and water until the heat thickens the yolks, and you can see the trail 
of the wisk on the bottom of the bowl. Do not let the bottom of the bowl or pan 
become more than hand hot. 


Take the bowl or pan from the heat, and whisk in the butter, drop by drop. 
When the sauce begins to thicken, the butter can be added faster. Do not add 
the sediment at the bottom of the butter. Stir in the lemon juice, and salt and 
pepper to taste. Serve warm, not hot. 
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BEARNAISE SAUCE YIELD: 1 Cup 
SEE EGG BASED SAUCES AND HOLLANDAISE 


Traditional American steak butter is a variation of Bearnaise. It is made exactly the 
same way as hollandaise. Serve with steak, lamb, or salmon. 


1% sticks (*% cup) butter 2 teaspoons dried tarragon, or 

3 tablespoons vinegar 1 tablespoon fresh tarragon, chopped 
3 tablespoons dry white wine 3 egg yolks 

10 peppercorns crushed 2 tablespoons fresh tarragon, chopped, 
2 shallots or green onions, chopped or dried tarragon soaked in wine 
DIRECTIONS: 


In a small saucepan, boil the vinegar and wine with the peppercorns, shallot or 
green onion, and the tarragon until the liquid is reduced to 2 tablespoons. Strain 
the mixture into your bowl or saucepan, pressing hard on the solids. Beat the 
egg yolks with this flavoring instead of the water in the hollandaise recipe, and 
proceed exactly as in the hollandaise recipe. Add chopped or dried tarragon for 
flavoring instead of lemon juice. Add plenty of freshly ground pepper, if pepper 
taste is not strong enough. 


MAYONNAISE YIELD: 2 Cups 


SEE EGG BASED SAUCE AND HOLLANDAISE 


3 egg yolks 2 teaspoons lemon juice 

“% teaspoon dry mustard 2 cups olive oil or vegetable oil 
%z teaspoon salt salt and white pepper 
DIRECTIONS: 


Beat the egg yolks for 2 or 3 minutes, until thick. Add the mustard, salt, and 
lemon juice. Beat for another minute over very low heat, as in the hollandaise 
recipe. Slowly add the oil by % teaspoons, until % cup has gone in. Begin to 
add oil by tablespoons, and thin out the mayonnaise with drops of lemon juice if 
it becomes too thick. If the sauce separates, a tablespoon of Dijon mustard may 
be used instead of the egg yolk to reconstitute the sauce. Season with salt, white 
pepper, and lemon juice. 


TOMATO BASED SAUCES 


Fresh tomatoes can be one of the glories of American cooking. These recipes 
depend on the enhancement of the fresh tomato taste. Wait until you can use 
vine ripened tomatoes to make them. The fresh tomato sauce freezes beautifully. 


To skin and seed tomatoes: With a fork in each hand, spear two tomatoes and 
plunge them into a pot of boiling water for 20 seconds. Line them up in front of 
you as they are finished, and spear two more. When all are scalded, slip the 
skins off of them, and remove the core. Cut them each in half crosswise and dig 
out the seeds with your finger. 
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FRESH TOMATO SAUCE YIELD: 2 Cups 


2 tablespoons oil 1 clove garlic, minced 

2 cup onion, chopped (optional) 

2 pounds (4 cups) fresh tomatoes, ¥%2 teaspoon dried thyme or oregano 
peeled,seeded, and chopped 

DIRECTIONS: 


Cook the onion slowly in the oil until cooked, but not brown. Add the tomatoes, 
the garlic, and the herb. Cook over medium heat until reduced to 2 cups. This 
will take about 30 minutes. Freezes very well. 


FRESH HOT SALSA YIELD: 14/2 Cups 


Small hot chilies grow very well in the high valleys near Ogden. This sauce is 
common when the chilies are ripe. It is borrowed from our New Mexican 
neighbors. 


1 clove garlic 1 cup tomato, cored seeded, 

Ye teaspoon salt and chopped 

3 tablespoons oil 3 small green chilies (serranos) 
1 tablespoon vinegar ’%2 cup onion, chopped 
DIRECTIONS: 


Peel the garlic clove, slice it, and cover it with salt in a medium bowl. Mash 
with a fork into a paste. Add the oil and the vinegar, then the onion, the tomato 
and chilies, finely chopped. Be very careful when chopping the chilies. Wear 
rubber gloves if you have them. Wash your hands very well, and rub with lemon 
juice. Excellent as a dip for chips, with eggs. An all around fresh hot sauce. 


FAVORITE FAMILY 
GREEN CHILI SALSA YIELD: 16 Pints 


*¥4 bushel tomatoes, skins removed 8 to 10 green bell peppers, diced 
and chopped 2 cloves garlic, minced 

1'% pounds assorted chile peppers, 10 tablespoons uniodized salt 

seeds removed, ground or diced small less than 1 cup vinegar 

10 very large onions, diced 

DIRECTIONS: 


Combine all ingredients in very large pot and bring to a boil. Simmer at least 6 
hours (till thick). Stir often; be careful to not let stick on bottom. Hot pack 20 
minutes for pints and 30 minutes for quarts. 


HINT: 


Pour some salsa over an 8-ounce cube of softened cream cheese and serve with 
crackers or tortilla chips or serve just plain with tortilla chips. Great over eggs 
and with Mexican dishes. 


* NOTES + 


- NOTES - 
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ARTICHOKES 
FOR THE 


UNEXPECTED YIELD: 20 


1 - 14-ounce can artichokes 1 tablespoon grated 

packed in water Parmesan cheese 
4 heaping tablespoons 1 loaf cocktail rye bread 

mayonnaise Dash of salt and pepper 
DIRECTIONS: OVEN TEMPERATURE: Broil 


Wash and drain artichokes well. Cut into thirds. 


Mix mayonnaise, cheese, salt and pepper together. Spread this mixture on party 


rye bread slices, reserving some for the topping. 


Place an artichoke piece on each slice of bread. Spread the remaining mixture 
over the artichoke heart. 


Place on a cookic sheet and broil until slightly browned, about 5 minutes. 


ARTICHOKE 


| NIBBLES YIELD: 36 squares 


2 - 6-ounce jars marinated artichokes Ys teaspoon pepper 

1 clove garlic, minced 2 teaspoon oregano 

1 small onion, finely chopped Ys teaspoon Tabasco 

A eggs 2 cups grated Cheddar cheese 

% cup finely ground bread crumbs 2 teaspoons chopped parsley 

Ys teaspoon salt 

DIRECTIONS: OVEN TEMPERATURE: 325° 


Drain marinade from one jar of artichokes into a frying pan. Sauté onion and 
garlic in the marinade oil for about 5 minutes. Place drained and undrained 
artichokes in blender and chop until slightly puréed. Add eggs, bread crumbs 


and scasonings. Blend 30 seconds. Add cheese, parsley and onion-garlic mixture. 


Blend 10 to 20 seconds. 


Turn into lightly greased 9 x 11 inch baking pan. Bake at 325 degrees for 30 
minutes. Let cool in pan. Cut into squares. Serve hot or cold. 


HINT: 


This may be frozen and reheated in a microwave oven for 10 to 12 minutes. 
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BACHAN’S CHASHU 
(CHINESE ROAST PORK) SERVES 6-8 


1%-2 pounds pork shoulder 1 teaspoon grated fresh ginger 
or tenderloin 1 clove garlic, minced 

Ys cup sugar 2 tablespoons mirin 

“ cup shoyu (soy saucc) (Japanese sweet wine)* 


1 teaspoon aji-no-moto (MSG) 


*May be purchased at Oriental specialty stores. 


DIRECTIONS: OVEN TEMPERATURE: 350° 


Cut pork into 6 to 8 long pieces. Combine sugar, shoyu, aji-no-moto, ginger and 
garlic in oven-proof baking pan. Add pork and marinate 2 hours or overnight, 
turning frequently. Bake at 350 degrees for 1 hour, turning several times. 


Serve hot or cold, sliced very thin. Sprinkle with sesame seeds. Can be served 
with hot mustard saucc. 


CHICKEN 
PUFFS YIELD: 48 Puffs 


Pastry Puffs Filling: 
Ye cup butter 4 cups finely chopped chicken 
1 cup water 4 cup finely chopped celery 
1 cup flour Yq cup pimento 
Dash salt Ys cup dry white wine 
A eggs 1 cup mayonnaise 
1 cup finely shredded 1 teaspoon salt 
Swiss cheese Dash pepper 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Melt butter in Y% cup boiling water. Add flour and salt; stir vigorously. Cook and 
stir mixture until it forms a ball that docsn’t scparatc. Remove from heat and 
cool slightly. Add egg and beat vigorously until smooth. Stir in cheese. Drop 
dough onto greased baking shect, using 1 Icevel tablespoon dough for cach puff. 
Bake at 400 degrees about 18 to 20 minutes (puffs should look dry). Let puffs 
cool and split. 


Combine filling ingredicnts. Fill cach puff with 2 teaspoons chicken mixture. 


TIP: 

Too much flour or too much handling toughens pastry. Too little 
liquid results in crumbly, unmanageable dough, and too much liquid 
makes it soggy and sticky. 
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CHILLED 


VEGETABLES SERVES 12-15 
eee 
6 cups carrots, sliced diagonally % cup oil 
2 green peppers, sliced 4 cup vinegar 
1 large Bermuda onion, sliced 1 teaspoon salt 
2 heads cauliflower, cut into pieces 1 teaspoon pepper 

1 teaspoon Worcestershire sauce 
Marinade: 1 teaspoon Dijon mustard 
1 cup tomato soup concentrate Ys cup sugar 
DIRECTIONS: 


Par boil carrots in salted water for 10 minutes. (It is important that carrots stay 
very crisp.) Mix thoroughly marinade sauce ingredients. Place vegetables in a 
large bowl that can be sealed tightly and pour sauce over. Cover and refrigerate 
for 12 hours. 


Serve cold as an hors d’oeuvre or as a cool summer snack. May be kept as long 
as 2 weeks. 


COCKTAIL 


MEATBALLS YIELD: 100 meatballs 
— eee 
Meatballs: Sauce: 
3 pounds lean ground % cup butter 
beef 2 onions, chopped 
2 cup seasoned bread Y cup flour 
crumbs 3 cups beef broth 
2 onions, minced 1 cup red wine 
4 teaspoons prepared Ys cup brown sugar 
horseradish V4 cup catsup 
2 cloves garlic, crushed 2 tablespoons lemon juice 
1'% cups tomato juice 1 gingersnap, crumbled (optional) 
4 teaspoons salt 2 teaspoons salt 
Vz teaspoon pepper Pepper to taste 
DIRECTIONS: OVEN TEMPERATURE: 450° 


Meatballs: Combine all ingredients and shape into bite-sized balls. Place on jelly 
roll pan and brown in 450 degree oven for 10 minutes. Remove and drain. 


Sauce: In large skillet melt butter. Add onions and sauté until golden. Blend in 
flour. Add broth, stirring until smooth. Stir in remaining ingredients and simmer 
over low heat for 15 minutes. Add meatballs and serve warm. 
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EGG 
ROLLS YIELD: 20-30 Rolls 


1 pound ground beef Yz teaspoon Chinese Five-Spices 
1 large cabbage, chopped (optional) 
2 large carrots, grated Salt and soy sauce to taste 
3 large slices ginger root, 1 tablespoon cornstarch 
minced mixed with 2 cup water 
1 bunch green onions, chopped 1 package egg roll skins 
DIRECTIONS: OVEN TEMPERATURE: 425° 


Brown ground beef; add cabbage, carrots, ginger root, and onions and sauté for 1 
to 2 minutes, keeping vegetables crisp. Add salt and soy sauce to taste (and 
Five-Spices if desired.) Stir. Add cornstarch and water; mix quickly. (This helps 
to hold mixture together.) 


Remove from heat immediately and transfer to large bowl to prevent from 
cooking further. Place a teaspoon of mixture in center of each egg roll skin; 
bring lower corner of skin up over filling but not clear to top corner; fold over 
sides to middle and roll up, ending with last corner on outside like an envelope. 
Moisten tip of this corner with a drop of water and press it onto the roll to seal. 
As egg rolls are wrapped, place in single layer on cookie sheet until all are 
wrapped. 

To fry, heat oil until very hot, 375-400 degrees. Fry a few at a time very quickly 
until each is golden brown. Remove and drain on paper towels. Keep warm in 
oven until all are fried and ready to eat. These may be frozen after they are 
fried and cooled completely. Wrap well. When ready to use, remove from freezer, 
place on cookie sheet and heat at 425 degrees for approximately 15 to 20 
minutes. 

Serve with soy sauce or with hoisin sauce mixed half and half with water. Hot 
sauce is also very good. 


VARIATION: 


Pork or shrimp may be used as a filling instead of ground beef. 


GLORIOUS 
MUSHROOMS SERVES 6-8 


2 pounds fresh mushrooms 1 tablespoon lemon juice 

’®2 cup butter 1 teaspoon Worcestershire sauce 
2 cups sour cream Yq teaspoon salt 

1 teaspoon paprika Ys teaspoon pepper 

1 tablespoon chopped parsley Dash garlic powder (optional) 
DIRECTIONS: 


Sauté mushrooms in butter. Add sour cream and mix well. Add rest of 
ingredients. Serve hot. 
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GREEK CHICKEN 
SP ANAKOP ITAS YIELD: 42 Appetizers 


2 tablespoons vegetable or olive oil 2 cooked chicken breasts, chopped 
1 small onion, diced in very small picces or ground 
1 - 10-ounce package Ys teaspoon pepper 

frozcn chopped spinach, 1 cgg 

thawed and squeezed dry Ys pound phylo or 12 leaves or shects 
Ys cup grated Parmesan cheese Y% cup butter, melted 
DIRECTIONS: OVEN TEMPERATURE: 425° 


In 2-quart saucepan, cook onion in oil until tender. Remove from heat and stir 
in spinach, chicken, cheese, pepper and cgg until well mixed. 


With knife, cut phylo lengthwise into 2 inch-wide strips. Place strips on waxed 
paper; cover with slightly damp towcl to prevent phylo from drying out. Place onc 
strip of phylo on work surface; brush top lightly with meltcd butter. Place about 
1 teaspoon spinach-chicken mixture at short cnd of strip. Fold one corner of strip 
diagonally over filling so that the short cdgc mects the long cdgc of the strip. 
Fold like a flag until you reach the cnd, forming a triangle. Place scam side 
down on jelly roll pan and brush with butter. Bake at 425 degrees for 15 
minutes or until brown. Serve hot. 


GYOZA YIELD: 60 


1 pound ground becf 1 small clove garlic, minced 
1 - 4'4-ounce can shrimp, Salt and pepper to taste 
draincd and chopped 1 teaspoon scsamce sced oil 
1 - 8-ounce can water chestnuts, 1 package won-ton skins 
draincd and chopped 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Mix together ground becf, shrimp, watcr chestnuts, garlic, scasonings and scsamc 
seed oil. Place a teaspoon of mixture in center of skin. Fold lower corner of skin 
over filling to top corner. Crimp and crcasc cdges together. 


Fry in hot oil (350-400 degrees) 2-inches decp until cach is golden. Remove and 
drain on paper towcls. 


These may be made in advancc, refrigerated and rcheated at 400 degrees for 10 
minutes. 


Good served with a swect and sour saucc. 


TIP: 


To turn chicken pieces during frying or sautéing, use tongs rather 
than a fork to keep juices from escaping. 
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KOREAN STYLE 
BARBEQUE BEEF YIELD: 18-20 Skewers 


Ye cup soy sauce 2 tablespoons vegetable oil 

2 tablespoons lemon juice 1 teaspoon sesame seeds 

2 tablespoons sugar 2 green onions, finely chopped 

1 garlic clove, minced 1 pound beef sirloin, thinly sliced 

’ teaspoon ground ginger 6” bamboo skewers 
DIRECTIONS: OVEN TEMPERATURE: Broil 


Combine soy sauce, lemon juice, sugar, garlic, ginger, oil, sesame seeds and 
onions. Thread meat on bamboo skewers. Place skewered meat in marinade. 
Turn to coat all sides. Cover and refrigerate 3 to 4 hours, turning occasionally. 


Broil meat in oven or on grill 1% to 2 minutes; turn and broil 1 minute longer. 
HINT: 


Beef may be casily sliced to wafer thin strips if partially frozen. 


LIWNA’S 
WON TONS YIELD: 100 Won Tons 


Won Tons Red Sauce 

Ye pound ground pork 3 tablespoons catsup 

Y4 cup chopped mushrooms 3 tablespoons chili sauce 
1 tablespoon minced green onion 3 tablespoons horseradish 
Yq teaspoon pepper 1 teaspoon lemon juice 

V4 teaspoon salt Ys teaspoon Tabasco 

1 egg yolk Salt and pepper to 

1 package won ton skins taste 

Peanut or salad oil 

DIRECTIONS: 


Won tons: Mix first six ingredients thoroughly. Place % teaspoon of pork mixture 
in center of each won ton skin. Dampen two open edges with water and fold into 
an uneven triangle; press to seal edges. Fry in hot oil as needed until lightly 
browned. Drain and serve with Red Sauce, Chinese mustard, soy sauce, sweet 
and sour sauce, etc. 


HINT: 


May be made ahead, frozen and reheated in 350 degree oven for 10 to 15 
minutes. May also be made earlier in the day and kept covered in the 
refrigerator until ready for frying. 


Red Sauce: Combine all ingredients thoroughly and serve with won tons. This 
sauce is also good served with any seafood. 
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MARINATED 
MUSHROOMS YIELD: 36 


1'% pounds fresh mushrooms 4 tablespoons minced fresh parsley 
1% cups cider vinegar 4 tablespoons minced green onions 
1'4 cups corn oil 1% teaspoons sugar 

5 cloves garlic, pressed 1% teaspoons salt 
DIRECTIONS: 


Mix all ingredients together and marinate overnight. Serve the following day. 


Pp UFFS YIELD: 48 Puffs 


2 cups grated sharp Cheddar cheese Ye teaspoon salt 

’% cup butter, softened Dash Worcestershire sauce 

1 cup flour 48 pimento stuffed green olives 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Blend cheese with butter; add rest of the ingredients except olives. Blend well. 
Wrap onc teaspoon dough around each olive and mold into ball. Place on cookie 
sheet and freeze. When frozen, place in plastic bag. Freeze until ready to use. 
Bake frozen at 400 degrees for 15 minutes. 


PINEAPPLE 
WITH LIQUEUR SERVES 16 


1 - 29-ounce can of pineapple chunks OR 1 fresh pineapple 
Y2z cup Créme de Menthe OR Grand Marnier liqueur 


DIRECTIONS: 


Drain the canned pineapple chunks or cut the fresh pineapple into cubes. Place 
in a container and pour liqueur over all. Marinate overnight. 


HINT: 


If using a fresh pineapple, the shell can be used for an attractive serving 
container. 
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PIZZA 
IN P HYLO | SERVES 8 


“Great as an appetizer or entrée!” 


1 pound ground beef 1 - 2%-ounce bottle sliced 
2 - 8-ounce cans tomato sauce mushrooms, drained 
'%% teaspoon salt ’% cup chopped pepperoni 
Ys teaspoon pepper 2 cups grated mild Cheddar cheese 
1 teaspoon sugar 1 cup butter, melted 
‘'Y, teaspoon oregano leaves 1 - 1-pound package phylo 
4 teaspoon garlic salt pastry sheets 
2 teaspoons dehydrated onion Grated mozzarella cheese 
flakes Chopped black olives 
1 teaspoon Italian seasoning Chopped parsley 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Crumble ground beef and brown; drain off fat. Combine beef, tomato sauce, salt, 
pepper, sugar, oregano, garlic salt, onion, Italian seasoning, mushrooms and 
pepperoni. 


For each roll, use 2 phylo sheets. Place one sheet on counter; brush with melted 
butter. Place second sheet on top of first; brush with melted butter. Place 2 cup 
filling about 2 inches from end of phylo. Sprinkle filling with Cheddar cheese. 
Roll two times; fold over sides and continue rolling. Makes about 8 rolls. 


Place rolls seam side down on ungreased baking sheet. Bake at 350 degrees for 
30 to 40 minutes or until light brown. To serve, garnish with mozzarella cheese, 
chopped olives and parsley. 


HINT: 


Place damp cloth over phylo dough to keep it from drying out. Phylo sheets can 
also be cut into strips to make individual appetizers by folding them like a flag. 


SAUSAGE 
STRUD EL SERVES 16 


1 pound sweet Italian sausage 1 package frozen strudel 
1 pound mushrooms, finely chopped or phylo dough 
% cup butter Melted butter 
2 shallots, chopped (optional) Dried fine bread 
1 - 8-ounce package cream cheese, crumbs 
cut into small pieces 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Remove sausage from casing; scramble and brown. Drain off fat. Sauté 
mushrooms in butter and cook slowly until all liquid has evaporated. Add 
shallots if desired. 


Spread melted butter and sprinkle crumbs on one sheet of phylo; top with 
another sheet and spread with the butter and crumbs, using two sheets of phylo 
for each roll. Repeat for a second roll; recipe makes two rolls. 


Spread sausage, mushrooms and cheese over the dough for each roll 


approximately *%% of length; roll up carefully. Bake at 350 degrees for 35 minutes 
until browned. Cut with sharp knife — 8 pieces per roll. 
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SAUSAGE STUFFED 


MUSHROOMS YIELD: 25 Mushrooms 


25 mushrooms, cleaned and stems removed 
1 package Jimmy Dean Sausage (regular or hot) 
4 ounces cream cheese 


DIRECTIONS: OVEN TEMPERATURE: Broil 


Cook sausage until brown and crumbled; drain on paper towel. Mix with cream 
cheese. Stuff mixture into the mushroom caps. Broil till brown. 


SESAME CHICKEN 


WITH HONEY DIP SERVES 6 


’e cup mayonnaise 2 cups cubed cooked chicken 
1 teaspoon dry mustard or turkey 
1 teaspoon instant minced 
onion Honey Dip: 
'’% cup fine dry bread crumbs 1 cup mayonnaise 
Yq cup sesame seeds 2 tablespoons honey 
DIRECTIONS: OVEN TEMPERATURE: 425° 


Mix together the mayonnaise, mustard and minced onion; set aside. Combine 
crumbs and sesame seeds together. 


Coat each piece of chicken with mayonnaise mixture and then crumb mixture. 
Place on baking sheet and bake for 12 minutes or until lightly browned. Serve 
hot with dip. 


Honey Dip: Mix mayonnaise and honey together. 


SHRIMP 


PUFFS YIELD: 28 Medium-Size Cream Puffs 


Cream Puffs ’% cup finely chopped 
1 cup water celery 
1% cup butter 1 - 8-ounce package cream 
1 cup flour cheese 
4 eggs 1 teaspoon grated onion 
“% teaspoon lemon juice 
Filling: V4 teaspoon garlic salt 
1 - 4'4-ounce can shrimp 
DIRECTIONS: OVEN TEMPERATURE: 400° 


In a small sauce pan, heat water and butter to a rolling boil. Stir in flour and 
continue stirring vigorously over low heat to form a ball (1 minute). Remove 
from heat. Beat eggs into mixture one at a time until it is smooth and glossy. 
Drop dough by teaspoons on an ungreased baking sheet. Bake for 25 minutes 
until brown and dry. Cool away from draft. Cut off tops. 


Filling: Mix all ingredients together and fill each puff. 
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SHRIMP 
ROLL- UPS YIELD: 40 Appetizers 


1 - 8-ounce package cream cheese, 1 teaspoon lemon juice 
softened 4 teaspoon Worcestershire sauce 

1 - 4'’%%-ounce can shrimp or crab, 1-2 teaspoons salad dressing or 
drained mayonnaise 

Dash garlic and onion powder 20 slices white sandwich bread 
(to taste) Butter 

DIRECTIONS: OVEN TEMPERATURE: Broil 


Beat cream cheese until smooth and creamy; add shrimp, garlic powder, onion 
powder, lemon juice and Worcestershire sauce. Blend in enough salad dressing or 
mayonnaise to make spreadable. 


Trim crusts from bread. Spread each slice with butter; place buttered side down 
on waxed paper. Spread other side with shrimp mixture and roll up with filling 
inside. Cut in half. Place seam side down on cookie sheet. Broil until bread 
looks toasted, 1 to 2 minutes. 


SPINACH 
BALLS YIELD: Approximately 70 


2 - 10-ounce packages frozen chopped *4% cup margarine, melted 
spinach, cooked and drained ’e cup grated Parmesan cheese 
2 cups herb-seasoned stuffing mix 2 tablespoon garlic salt 
2 large onions, chopped 1 teaspoon black pepper 
5 eggs, beaten ’%z tablespoon thyme 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix all ingredients and chill for two hours. Roll into small balls. Bake on a 
cookie sheet for 20 to 30 minutes at 350 degrees. 


HINT: 


These may be frozen unbaked on a cookie sheet and then packed in freezer 
bags. Remove spinach balls from freezer and bake as needed. 


SPINACH-FILLED 
MUSHROOMS YIELD: 16-20 


16-20 mushrooms, 1'42”-2” in 1 - 10-ounce package frozen chopped 
diameter spinach, cooked and drained 

1 cup finely chopped onion Y2 cup grated Swiss cheese 

3 tablespoons butter Grated Parmesan cheese 

DIRECTIONS: OVEN TEMPERATURE: 300° 


Remove stems from mushrooms. Chop stems finely and sauté with onions in 
butter until onion is tender but not brown. Add spinach and stir to mix 
thoroughly. Add Swiss cheese, stirring lightly. Remove from heat. 


Fill mushroom caps with mixture. Sprinkle with Parmesan cheese and place in a 
buttered shallow pan. Bake at 300 degrees for 15 to 20 minutes. Serve warm. 
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STUFFED 
CHERRY 
TOMATOES SERVES 12 


2 cups marinated artichoke hearts, Salt and pepper to taste 
drained and finely chopped 2 cups cherry tomatoes 
’2 cup chopped celery 12 slices bacon, cooked and crumbled 
2 cup chopped green onion 2 bunches parsley 
1 cup mayonnaise 
DIRECTIONS: 


Mix artichokes, celery, green onion, mayonnaise, salt and pepper. Set aside. Cut 
each tomato in half; remove seeds and drain upside down on paper towel. Stuff 
tomato halves with artichoke mixture and sprinkle with bacon. Serve on bed of 

parsley. 


STUFFED 
MUSHROOMS YIELD: 16-20 


12 large mushrooms Vs cup grated Parmesan or 
1 tablespoon minced onion Romano cheese 
'% cup butter 3 tablespoons chopped walnuts 
Yq teaspoon salt 1 tablespoon A-1 Sauce 
1 cup soft wheat bread crumbs 1 tablespoon water 
(1% slices) 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Remove stems from mushrooms and chop. Sauté onions and stems in butter 
until onions are transparent. Mix in salt, crumbs, cheese, walnuts and A-1 Sauce. 


Stuff caps with mixture. Place in shallow baking dish. Sprinkle water over 
mushrooms. Bake at 400 degrees for 20 minutes. 


SWEET AND 
SOUR DOGS SERVES 10 


1 cup currant jelly 1 pound hot dogs, 
1 cup prepared mustard cut in diagonal pieces 
DIRECTIONS: 


Heat jelly and mustard together. Add hot dog pieces and simmer for % hour. 
Use as cocktail pick-up food. 


26 


- APPETIZERS - AND - BEVERAGES - 


TIROPETES 
(Cheese Triangles) 


1 cup bechamel sauce 
1 pound feta cheese, crumbled 
(or % pound feta cheese and 
1 - 8-ounce package cream cheese) 
3 cgg yolks 
1 cup grated Parmesan cheese 
2 tablespoons chopped parsley 
1 cup melted butter 


DIRECTIONS: 


YIELD: 75-100 


1 pound phylo leaves (dough) 


Bechamel Sauce 

“% cup butter 

3 tablespoons flour 

2 cups hot milk 

Salt and white pepper 
to taste 


OVEN TEMPERATURE: 375° 


Bechamel Sauce: Melt butter; add flour and stir until smooth. Lower heat and 
gradually add the hot milk, stirring constantly until thick. Season with salt and 


pepper. Cool. 


Tiropetes: To 1 cup bechamel sauce, add feta cheese, egg yolks, Parmesan 
cheese, parsley and 3 tablespoons melted butter and mix well. 


Cut phylo sheets into long strips 3 inches wide and brush with melted butter. 
Place 1 teaspoon of the cheese mixture at the bottom of each strip and fold the 
corner up to form a triangle. Continue folding in a triangular shape until the 
entire strip is folded. Continue this method until all the ingredients are used. 


Place triangles on cookie sheets. Brush each with remaining melted butter and 
bake at 375 degrees for 15 to 20 minutes or until golden brown. Serve 


immediately. 


HINT: 


Cover unused phylo dough with a slightly damp cloth to prevent it from drying 
out. Triangles may be prepared ahead of time, frozen and baked when ready to 


serve. 


ZUCCHINI 
APPETIZERS 


YIELD: 4 Dozen 


1 cup buttermilk baking mix 
A eggs 

Vz cup chopped onion 

1 cup grated Parmesan cheese 
¥2 teaspoon salt 

2 teaspoon seasoned salt 


DIRECTIONS: 


’e teaspoon oregano or 
Italian seasoning 

1 clove garlic, pressed 

Ye cup oil 

3 cups thinly sliced zucchini 


OVEN TEMPERATURE: 350° 


Mix all ingredients except zucchini in a large bowl. Fold in zucchini. Spread in 
greased 9 x 13 inch baking pan. Bake at 350 degrees for 20 to 25 minutes until 


golden brown. Cut into 2 x 1 inch squares. 
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ALOHA 


DIP SERVES 10-12 
12 macaroon cookies, crushed into 1 large pineapple 
Saal small pieces Assorted berries 
Vs cup brown sugar, firmly packed Seedless green grapes 
2 cups sour cream Various fruits and melons, sliced 


= DIRECTIONS: 


Mix together macaroons, sugar and sour cream. Chill several hours to soften 
crumbs. Do not stir again. 


= Slice a cap-shaped piece off the top of the pineapple about 1 inch below bottom 
of leaves. Hollow out center of pineapple. Leave a firm shell to hold macaroon 
mixture. Cut pineapple fruit into small pieces. Discard hard core. Fill pineapple 
shell with dip and place in center of large platter or bowl. 


_— Arrange fruit and berries in groups around pineapple. If desired, sprinkle fruit 
with Kirsh or Brandy. 


- ARTICHOKE 


DIP SERVES 10-12 
=— 1% cups sour cream 1 - 14-ounce can artichoke hearts, 
1'A cups mayonnaise drained and coarscly chopped 


1 small package Hidden Valley 
Ranch Style Dressing 


DIRECTIONS: 


Mix all ingredients. Refrigerate until ready to: serve. Serve with Wheat Thins. 


~ AVOCADO- 
TOMATO DIP SERVES 12-18 


4-6 avocados, chopped 2 - 7'¥-ounce cans salsa 

2 green onions, chopped Y% teaspoon garlic salt 

1 - 4-ounce can diced green chilies Salt and pepper to taste 
LJ 1 - 12-ounce bottle chili sauce 

DIRECTIONS: 


Mix the chopped avocado, green onion and green chilies. Add chili sauce, salsa, 
—_ garlic salt, salt and pepper. Chill 2 to 4 hours. Serve with corn chips. 
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CHEESE DIP 
FOR ROUND-LOAF 
FRENCH BREAD YIELD: 2 cups 


1 - 8-ounce package cream cheese 1 teaspoon lemon juice 

*¥4 teaspoon dry mustard 1 teaspoon garlic powder 

Ys cup chopped green onions Tabasco sauce to taste 

1 tablespoon Accent (MSG) 1 loaf round French bread 

2 teaspoons Worcestershire sauce 1 loaf (baguette) French bread 

1 tablespoon Jalapeno Pepper Slivered almonds (optional) 
Cheeze Whiz Vegetables for dipping (optional) 

DIRECTIONS: 


Mix together all ingredients. This can be done quickly in a food processor, 
eliminating the need to chop the green onions. 


Scoop out the middle of the round loaf of bread and reserve the pieces for 
dipping. Just before serving, fill the hollowed shell with dip. Sprinkle with 
slivered almonds. Slice the additional loaf of bread in small pieces for dipping. 
Great dip for vegetables, too. 


CLAM 
COCKTAIL DIP SERVES 8-10 


2 - 3-ounce packages cream cheese 3-4 drops Tabasco sauce 
softened V4 teaspoon salt 

2 teaspoons lemon juice 1 cup minced clams 

2 teaspoons finely grated onion 1 tablespoon minced parsley 

1 teaspoon Worcestershire sauce 

DIRECTIONS: 


Beat cream cheese until-smooth and creamy. Add lemon juice, onion, 
Worcestershire sauce, Tabasco and salt. Beat with beater until light and fluffy. 
Stir in clams and parsley. Serve with chips or crackers. 


VARIATION: 


Substitute shrimp or crab for the clams. 


DILLY 
DIP YIELD: 1 cup 


Ye cup mayonnaise 1 teaspoon parsley 

2 cup sour cream 1 teaspoon chives 

1 teaspoon Beau Monde Y4 teaspoon curry powder (optional) 
1 teaspoon dill weed 
DIRECTIONS: 


Mix all ingredients and chill several hours. Serve with favorite vegetables. 
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FAVORITE 
SPIVACH DIP YIELD: 2 cups 


“So good and so easy!” 
yl 


1 - 10-ounce package chopped frozen spinach, cooked and drained well 
2 cups sour cream 

1 - 8-ounce can water chestnuts, chopped 

1 package Knorrs vegetable soup mix 


DIRECTIONS: 


Mix all ingredients together and serve with king-size corn chips. 


D IP SERVES 8 


1 - 8-ounce package cream cheese, 1 tablespoon orange juice 
softened Dash ground nutmeg 

1 - 7-ounce bottle marshmallow cream Dash ground ginger 

Grated rind of 1 orange 

DIRECTIONS: 


Mix all ingredients well and chill until ready to serve. Serve with a variety of 
fresh cut-up fruits. 


HOT 
CRAB DIP SERVES 8-10 


1 - 8-ounce package cream cheese, Ye teaspoon horseradish 
softened Ys, teaspoon salt 

1 tablespoon milk Ys teaspoon pepper 

1 - 6-ounce can flaked crabmeat Sliced almonds, toasted 

2 tablespoons minced onion 

DIRECTIONS: 


Mix all ingredients together except the almonds. Put in a small oven-proof dish 
and bake at 325 degrees for 15 minutes or until bubbly. Top with toasted 
almonds. Serve with chips. 
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KAHLUA 
FRUIT DIP SERVES 95 


1 - 8-ounce package cream cheese, Ys cup Kahlua liqueur 
softened 1 cup sour cream 
1 cup non-dairy whipped cream 6 ounces unsalted peanuts, 
*/¥s cup brown sugar chopped fine _— 
DIRECTIONS: 
In medium-sized bowl, mix cream cheese and whipped cream together until 
smooth. Add brown sugar and Kahlua; blend until brown sugar is melted. Add _ 
sour cream; beat until smooth and creamy. Fold in nuts and refrigerate. 
HINT: 


This may be made days ahead of serving; the longer it sits, the better it gets. 
Recommended fruits include fresh strawberries, fresh pineapple wedges, 
Thompson seedless grapes, apple wedges. 


LAYERED a 
TACO TREAT SERVES 20 


1 - 3l-ounce can refried beans 2 cups sour cream ~ 
4 or 5 avocados 1 - 1%-ounce package dry taco 

2 tablespoons lemon juice seasoning mix 

’2 cup mayonnaise 2 cups Cheddar cheese, grated 

% teaspoon garlic salt Optional: chopped green onions, sliced == 
'%& teaspoon onion salt black olives, chopped tomatoes 
DIRECTIONS: 

Spread refried beans in bottom of a 9 x 13 inch cake pan. Mash avocados and - 


mix with lemon juice, mayonnaise, garlic salt and onion salt; spread on top of 

refried beans. Mix sour cream and taco mix together and spread on top of 

avocado mixture. Top with grated cheese and optional ingredients. Serve with 

tortilla chips. _ 


HINT: 


For a change of pace, try heating for 8 minutes at 350 degrees and serving 
warm. Great this way too! 


TIP: 
Chopped onions may be frozen in a plastic bag and used without 
defrosting. To remove onion odor from hands, rub with a slice of 
lemon. 
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MICROWAVE 


HOT BEEF DIP YIELD: 2 cups 


1 - 3-ounce package smoked sliced Yq cup sour cream 

—_ beef or chipped beef Yq cup mayonnaise 
%e cup Parmesan cheese 1 - 8-ounce package cream cheese 
'% cup chopped green onion 1 tablespoon parsley flakes 


_ DIRECTIONS: 


Cut beef into bite-size pieces. Combine beef and all other ingredients in a small 
bowl. Microwave on simmer for 5 to 6 minutes or until hot, stirring once. 


Serve with crackers, vegetables or as a topping for baked potatoes. 
VARIATION: 
Shrimp or clams may be substituted for beef. 


~ SOUR DOUGH 
BEEF DIP SERVES 8 


1 - 8-ounce package cream V4 cup chopped green onion 
cheese 2 tablespoons chopped green pepper 
1 cup sour cream Dash Worcestershire sauce 
Ld 1 - 4ounce package chipped 1 - 8-ounce round loaf sour dough 
beef, chopped bread 
DIRECTIONS: OVEN TEMPERATURE: 300° 
heel Combine all ingredients except bread and mix well. Slice top off bread and 


hollow out carefully making sure there are no weak places in bread shell. Fill 
shell with chipped beef mixture and put top back on. Wrap in foil and bake for 
1% hours. Use leftover bread and crackers to dip in hot mixture. 


oo VARIATION: 
Also good with chopped pepperoni or pastrami instead of chipped beef. 


~ SOUTHWEST 
SHRIMP DIP SERVES 10-12 


1 - 8-ounce package cream cheese 2 teaspoons lemon juice 

1 cup sour cream 4 ounces cleaned shrimp 

1 package dry Italian salad (2 cans can be used if desired) 
dressing mix 

DIRECTIONS: 


Blend all ingredients together and chill. Serve with chips. 
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SPINACH 
VEGETABLE DIP YIELD: 2-3 cups 


l~ package fresh spinach, washed Y2 cup half-and-half 

and drained 1 tablespoon minced onion 
1 - 8-ounce package cream cheese 1 teaspoon chives 
2 cups mayonnaise 1 teaspoon Accent (MSG) 
DIRECTIONS: 


Blend all ingredients in blender. Store in refrigerator several hours or overnight 
to blend flavors. Serve with favorite vegetables. 


TOMATO 
DIP SERVES & 


1 pound sausage, browned 1 - 16-ounce can stewed tomatoes, 
and crumbled well drained 

1 medium onion, chopped 1 cup sour cream 

1 large green pepper, chopped 1 - 8-ounce package cream cheese 

DIRECTIONS: 


Mix all ingredients well; serve warm with vegetables or tortilla chips. Great 
microwave recipe. 


CHEESE- 
FILLED ROLL SERVES 12 


1 - 8-ounce’ package Velveeta cheese, room temperature 
1 - 8-ounce package cream cheese, room temperature 

1 - 4-ounce can chopped green chilies 

1 - 8-ounce can black olives, chopped or sliced 


DIRECTIONS: 
Roll out Velveeta cheese between waxed paper until % inch thick. 


Mix cream cheese, green chilies and black olives together. Spread onto the rolled 
out Velveeta cheese. Roll up jelly-roll fashion. Refrigerate until ready to serve. 


Serve with crackers. 
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CHEESE 
MOLD SERVES 10-12 


’e cup butter 1 - 8-ounce package cream cheese 

1 - 8-ounce carton “Kaukauna” Ye package Good Seasons Italian 
sharp cheese salad dressing mix 

2 ounces blue cheese, crumbled Parsley or paprika 

DIRECTIONS: 


Blend butter, sharp cheese, blue cheese and cream cheese in food processor or 
mixer. Add Italian salad dressing mix. Line a mold with plastic wrap and fill 
with cheese mixture. Press to get all areas filled. Chill several hours. 


Invert and pull off mold and plastic wrap. Garnish with parsley or paprika. Serve 
with crackers. 


CHEESE 
TORTA SERVES 20-30 


2 - 8-ounce packages cream cheese, softened 

2 cups unsalted butter, room temperature 

21% cups fresh basil leaves, lightly packed 

1 cup Parmesan or Romano cheese, freshly grated 

4% cup olive oil 

'/% cup pine nuts (substitute walnuts if pine nuts not available) 
Cheese cloth 


DIRECTIONS: 


Beat cream cheese and butter in mixer until fluffy. 


Pesto: In food processor, using steel blade, chip basil and cheese. Slowly add 
olive oil. Add nuts. 

Place moist cheese cloth in a deep mixing bowl. Layer cheese and pesto, 
beginning and ending with the cheese mixture. Refrigerate until firm. Remove 
cheese cloth carefully and wrap mixture in plastic wrap; otherwise, the mixture 
will bleed and layers will not be distinct. 


Serve with French-type bread, thinly sliced, or plain crackers, unsalted. 
HINT: 


Pesto can be made ahead when fresh basil is available and frozen for future use. 


1 Oui ooo ovo o 
ianeaWaeigMslzmz 


ay = = i , .. EE, | a 


34 - APPETIZERS - AND - BEVERAGES - 


CRAB 
SPREAD SERVES 12 


1 - 10%4-ounce can cream of mushroom soup 1 cup mayonnaise 


1 package unflavored gelatin 1 cup chopped celery 

3 tablespoons warm water 1 cup chopped onion 

1 - 8-ounce package cream cheese ' 1 - 6-ounce can flaked crabmeat 
DIRECTIONS: 


In medium saucepan, warm soup. Dissolve gelatin in warm water and add to 

soup. Mix in cream cheese until smooth. Remove from stove; add mayonnaise, 
celery, onion, and crabmeat. Pour into mold and cover. Refrigerate overnight. 

Serve with crackers. 


DEVILED HAM 
CHEESE BALL SERVES 15-20 


“Devilishly good!” 

2 - 8-ounce packages cream cheese 2 tablespoons Worcestershire sauce 
2 cups grated Cheddar cheese Ye teaspoon paprika 

2 tablespoons grated green onion Vy teaspoon salt 

1 teaspoon lemon juice ’e teaspoon seasoned salt 

1 teaspoon dry mustard 2 - 2%-ounce cans deviled ham 

2 tablespoons chopped parsley 1 cup chopped walnuts 
DIRECTIONS: 


Mix all ingredients except nuts and roll into a ball. Roll cheese ball in the nuts 
to cover. Serve with crackers. 


TIP: 

Never peel mushrooms! They need only be washed under running 
water and quickly dried. Mushrooms will keep for several days in the 
refrigerator. They may also be frozen and used without defrosting. 
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EGGP LANT SERVES 3-4 


“Great as an hors d’oeuvre or vegetable” 


1'’%% pounds firm eggplant 2 tablespoons soy sauce 

1 tablespoon minced fresh garlic 1 teaspoon rice vinegar 

1 tablespoon minced ginger root 2 tablespoons brown sugar 
3 tablespoons chopped green onion 1 tablespoon hot water 

2 teaspoon red pepper flakes 1 teaspoon sesame oil 

2 tablespoons salad oil 


DIRECTIONS: OVEN TEMPERATURE: 475° 


Prick eggplant with a fork and bake in 475 degree oven for 30 to 45 minutes 
until soft. Cool. Remove stems and peel. Tear or cut into very thin strips. Drain 
if it is watery. 

= Combine garlic, ginger, green onion and red pepper in small bowl. Combine soy 
sauce, vinegar, sugar and hot water in another bowl. 


In wok or frying pan, add 2 tablespoons oil and heat; add garlic mixture. Stir fry 
1 minute. Do not burn! Add soy sauce mixture, stirring. When it simmers, add 

mal the eggplant. Turn heat to high and stir fry until the eggplant is hot. Add 
sesame oil and stir to combine. Serve. 


HINT: 


=| This can be served hot, at room temperature, or chilled. Makes a nice hors 
d’oeuvre when served with crackers or is an excellent vegetable. Reheats well in 
microwave. 


SP READ YIELD: 40 


a 1 - 7'%-ounce can minced clams, Ys cup finely chopped onion 
drained 2 teaspoons anchovy paste, 
% pound cooked ham, minced no substitute 
1 cup sour cream Ye teaspoon pepper 
_ 1 cup mayonnaise V4 cup chopped parsley 
1 cup grated Parmesan cheese 
DIRECTIONS: 
— Combine all ingredients and mix well. Spread on crackers, use as a dip or fill 
pastry puffs. 
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MOLDED AVOCADO 
PINWHEEL SERVES: 10-12 


1 envelope unflavored gelatin 1 - 0.7-ounce package dry Italian 
“ cup cold water dressing mix 
1 cup mashed avocado 2 cups sour cream 
(2-3 avocados) 3 tablespoons chopped parsley 
1 tablespoon lemon juice Dash of Tabasco sauce 


2-3 drops green food coloring 
Assorted garnishes such as cooked baby shrimp, chopped green onions, chopped 
black olives, chopped cucumbers, chopped tomatoes. 


DIRECTIONS: 


In a saucepan, sprinkle gelatin over cold water. Let stand 5 minutes to soften. 
Cook over medium heat until mixture comes to a boil and gelatin is dissolved. 
In large mixing bowl, blend avocado, lemon juice, salad dressing mix, sour 
cream, parsley and Tabasco sauce. Add dissolved gelatin and mix thoroughly. Stir 
in food coloring. 

Pour mixture into oiled flan pan. Cover with plastic wrap and refrigerate until 
firm. Unmold and decorate with garnishes (varied to suit personal taste) 
arranged in concentric circles. Serve with cocktail bread or crackers. 


OYSTER 
ROLL SERVES: 12-15 


1 clove garlic, pressed 1 tablespoon horseradish sauce 

1 tablespoon minced onion 1 teaspoon Worcestershire sauce 
Yq teaspoon cayenne pepper 2 - 3°¥s ounce cans smoked oysters, 
2 - 8-ounce packages cream cheese drained 

2 tablespoons mayonnaise Paprika or parsley 
DIRECTIONS: 


Blend thoroughly all ingredients except oysters and spread on waxed paper about 
Y% inch thick. Place the drained oysters evenly on top of the cheese spread. Roll 
up with a cold, wet knife. Garnish with paprika or parsley. Serve with a variety 

of crackers. 


PECAN 
SP READ YIELD: 1% cups 


’% cup finely chopped pecans Yq cup sour cream 

2 tablespoons butter 2 - 3-ounce packages cream 
2 teaspoons minced green onions cheese 
DIRECTIONS: 


Sauté pecans in butter for one minute. Add green onions and remove from heat. 
Add remaining ingredients and stir until well mixed. Serve with snack crackers. 
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PINEAPPLE-PECAN 
CHEESE BALL 


2 - 8-ounce packages cream cheese, 


YIELD: 15-20 Servings 


% cup diced green pepper 


softened 2 tablespoons chopped onion 
1 - 15'4-ounce can crushed pineapple, 1 tablespoon seasoned salt 
drained 1 teaspoon lemon juice 
2 cups chopped pecans 
DIRECTIONS: 


Mix cream cheese, pineapple, 1 cup pecans, green pepper, onion, seasoned salt 
and lemon juice. Form into a ball and roll in the remaining 1 cup of pecans. 
Chill. Serve with crackers or vegetables. 


RED APPLE 
CHEESE BALL 


“A favorite Fall treat when apples are so plentiful!” 


YIELD: 3 cups 


4 cups grated sharp Cheddar cheese 
(approximately 1 pound of cheese) 

1 - 3-ounce package cream cheese, 
softened 

’2 cup apple cider 

1 teaspoon Worcestershire sauce 


DIRECTIONS: 


1 teaspoon dry mustard 

Ye teaspoon onion salt 

4 teaspoon cayenne pepper 
2 teaspoons caraway seeds 
Paprika 

Cinnamon stick 


Combine cheeses, cider, seasonings and seeds; beat until smooth. Refrigerate 2 
to 3 hours. Shape into a round, apple shaped ball. Roll all sides in paprika to 
create a “red apple.” Insert cinnamon stick for stem. Refrigerate until served. 


Serve as a spread with an assortment of sliced red and golden delicious apples 


and crackers. 


SHRIMP 
APPETIZER 


2 - 8-ounce packages cream cheese 
2 tablespoons Worcestershire sauce 
% teaspoon grated lemon peel 

1 tablespoon lemon juice 

Ys cup sliced green onions 

Y% teaspoon Tabasco 


DIRECTIONS: 


YIELD: 12-16 Servings 


1 - 12-ounce bottle tomato based 
chili sauce 

1 tablespoon horseradish 

1 pound small cooked shrimp 
(or 2 cans) 


Beat together cream cheese, Worcestershire sauce, lemon peel, lemon juice, 
green onions and hot pepper seasoning. Spread onto a 10 x 12 inch rimmed 
platter. Cover and chill if made ahead. 


To serve, stir together chili sauce and horseradish. Spread over cheese and top 
with shrimp. Garnish with parsley. Serve with crackers. 
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SHRIMP 


B OU T TER YIELD: Approximately 20 Servings 
1 - 8-ounce package cream cheese, 2 tablespoons mayonnaise 

softened Squirt of lemon juice 
’2 cup butter, softened 1 tablespoon minced onion 
2 cans shrimp, drained well Dash garlic powder 
DIRECTIONS: 


With electric mixer, beat cream cheese and butter together. Add remaining 
ingredients and beat well. Chill and serve with crackers. 


SHRIMP 
MOUSSE SERVES & 


1 - 10%4-ounce can tomato soup 2 tablespoons grated onion 

3 - 3-ounce packages cream cheese 1 cup mayonnaise 

2 tablespoons unflavored gelatin 1 pound shrimp, cleaned and cooked 
1 cup water Ys teaspoon Worcestershire sauce 

*”4 cup chopped parsley 2 dashes Tabasco sauce 

*/”4 cup chopped green pepper 

DIRECTIONS: 


Mash cream cheese in the soup and heat in double boiler until very hot. Soak 
gelatin for 5 minutes in the cup of water and add to soup mixture. When slightly 
thickened, add vegetables, shrimp, and mayonnaise. Salt to taste. Add Tabasco 
and Worcestershire sauces. Place in mold and chill until firm. 


Delicious served on crackers or as a side dish. 


SMOKED __ 
SALMON P ATE YIELD: 16-20 Servings 


1 - 1- pound can salmon & teaspoon pepper 

1 - 8-ounce package cream cheese 1 teaspoon liquid smoke 

2 tablespoons grated or finely 1 teaspoon prepared horseradish 
chopped onion Garnish: chopped nuts, parsley, 

1% teaspoon salt paprika 

1 tablespoon lemon juice 

DIRECTIONS: 


Drain salmon and remove skin and bones. Flake and combine with next seven 
ingredients. Place in mold and chill several hours. Decorate with chopped nuts 
and parsley or paprika. Serve with crackers. 
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Pp UNCH YIELD: 2 Gallons 


1 - 6-ounce can frozen orange juice 2 tablespoons citric acid 
concentrate (may be purchased at a pharmacy) 

5 cups sugar 2 tablespoons lemon juice 

2 gallons water 1 teaspoon vanilla extract 


1 teaspoon almond extract 


DIRECTIONS: 


Combine all ingredients and refrigerate. Bourbon or Brandy may be added for more 
punch! 


HINT: 


1 tray of ice cubes is approximately 2 cups of water. If using ice cubes, reduce 
the water proportionately. 


BRANDY 
SLUSH SERVES 30 


2 cups sugar 12 ounces frozen lemonade 
7 cups boiling water concentrate 
2 cups strong tea 1 - 46-ounce can pineapple juice 
12 ounces frozen orange juice 2 cups Brandy 

concentrate 2 liters Sprite 
DIRECTIONS: 


Dissolve sugar in boiling water. Add remaining ingredients except Sprite. Freeze 
overnight. When ready to serve, scrape frozen mixture into a punch bowl. Add 
Sprite gradually as needed. 


TIP: 


Packages of frozen melon balls, mixed fruit, raspberries or strawberries 
can be floated in fruit punches instead of an ice ring. As the fruit thaws, 
it becomes a garnish for the punch. 
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EVER READY 
DAIQUIRIS SERVES 18-20 


2 - 6-ounce cans frozen lemonade concentrate 

2 - 6-ounce cans frozen limeade concentrate 

2 - 46-ounce cans pineapple juice 

1 quart light rum 

Optional garnishes: mint sprigs, lemon slices, lime slices. 


DIRECTIONS: 


Combine all ingredients in a 1'4-gallon freezer container and mix until slushy. 
Store in freezer. (Mixture will never freeze completely.) When ready to serve, 
ladle into glasses and garnish with one of the above suggestions. 


HINT: 


Refreshing with a splash of Sprite added just before serving. 


FROSTY 
LIME FLOATS SERVES 6 


1'% cups pineapple juice, chilled 1 - 28-ounce bottle lemon-lime soda, 
Ye cup lime juice chilled 

1 quart lime sherbet Maraschino cherries 
DIRECTIONS: 


Pour pineapple and lime juices in blender jar. Spoon half the lime sherbet into 
the juices. Cover and blend until smooth. Pour mixture into six glasses. 


Add a scoop of lime sherbet to each glass. Fill with lemon-lime soda. Garnish 
with a marachino cherry. 


FROSTY TEA 
AND TONIC SERVES 4 


3 tablespoons powdered sugar 1 - 10-ounce bottle tonic water 
'% cup fresh lime juice ice cubes 

.3 cups iced tea lime slices 
DIRECTIONS: 


In 1'4-quart pitcher, combine sugar with lime juice to dissolve. Stir in iced tea. 
When ready to serve, add tonic water, ice cubes and lime slices. 
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HOT BUTTERED 
BEVERAGE MIX YIELD: 24 portions 


6 cups packed brown sugar 1 tablespoon brandy flavoring 
1 cup butter, room temperature 1 teaspoon cinnamon 

2 tablespoons honey Ye teaspoon ground cloves 

1 tablespoon vanilla Ye teaspoon allspice 

1 tablespoon rum flavoring Yq teaspoon nutmeg 
DIRECTIONS: 


In large mixing bowl, combine all ingredients and beat with an electric mixer 
until well blended. 


To serve, stir about 1 teaspoon of mix into each 6 to 8 ounce mug of hot apple 
or orange juice, hot milk, coffee (with cream and a cinnamon stick), or hot water 
with rum. Mound the mix in a serving bowl and invite guests to serve 
themselves. 


To store, cover and chill up to 3 months. 


HOT BUTTERED 
RUM BATTER SERVES 20° 


1 pint vanilla ice cream Ye teaspoon cinnamon 
2 cups butter, room temperature ’%z teaspoon allspice 

1 pound brown sugar Rum 

’& teaspoon nutmeg 

DIRECTIONS: 


Combine all ingredients except rum and store in freezer. To serve place 1 
tablespoon of batter in a mug with 1 jigger of rum and boiling water. Stir 
vigorously. 


MOCK 
MARGARITA SERVES 4 


1 - 6-ounce can frozen limeade Ice 

6 ounces Tequila Salted glasses 
6 ounces beer Sliced lime 
DIRECTIONS: 


Pour limeade, Tequila and beer into a blender; fill blender near to the top with 
ice and blend until ice is well chopped and mixture is frothy. Pour into salted 
glasses and garnish with lime slice. 

HINT: 


To salt glasses, wet rim of glass with lime juice and dip into salt. 
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MRS. DIGGINS’ 
HOT CHOCOLATE YIELD: 2. Quars 


2 tablespoons Hershey’s Cocoa 1 - cup evaporated milk 

Ys cup sugar Pinch of salt 

1 cup water 1 teaspoon vanilla 

4 cups milk Sweetened whipped cream 
DIRECTIONS: 


In saucepan, bring to a boil cocoa, sugar and water; boil one minute. Add milk, 
salt and vanilla. Serve hot with whipped cream. 


NOTE: 
Mrs. Diggins is a prominent citizen of San Francisco and Hawaii. Her family 


owns the famous Parker Ranch on the Big Island of Hawaii. This hot chocolate 
was served to many famous movie stars when she entertained. 


ORANGE-ALMOND 
P UNCH SERVES 25 


2. 6-ounce cans frozen lemonade 2 cups sugar 
concentrate 1 teaspoon almond flavoring 
2 - 6-ounce cans frozen orange juice 1 teaspoon vanilla 
concentrate 1 quart Sprite 
2 cups water Ice 
DIRECTIONS: 


Mix juices as directed on cans. Mix water and sugar together and boil until 
sugar dissolves. Cool well and add to juices. Just prior to serving, add the 
almond and vanilla flavorings, Sprite and ice. 


ORANGE-BANANA 
FRUIT DRINK SERVES 6-8 


3-4 ripe bananas 3 ounces pineapple juice 

1 - 6-ounce can frozen orange juice 1 - 16-ounce bottle of Sprite or 7-UP 
1 - 6-ounce can lemonade concentrate Lime slices as garnish 
DIRECTIONS: 


Combine bananas and fruit juices in blender and blend until quite smooth. Pour 
3 ounces of juice into 8-ounce glass and fill the rest of the way with Sprite or 7- 
Up. Stir carefully and garnish with lime slice. 
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JULIUS SERVES 4-5 


1 - 6-ounce can frozen orange juice 2 eggs or 1 pint vanilla ice cream 
—_ concentrate 8-9 ice cubes 

4 cups milk A peeled orange may be added 

1 teaspoon vanilla for flavor 

5-6 tablespoons sugar (or to taste) 

DIRECTIONS: 


Place all ingredients in blender and blend until smooth and creamy. 


~ PARTY HOT 
CHOCOLATE SERVES 16 


3 cups whipping cream 2 teaspoons cinnamon 
2 tablespoons powdered sugar Dash of cloves 
1'% teaspoons vanilla 3 quarts chocolate low-fat milk 
3 teaspoons granulated sugar 1'% teaspoons vanilla 
“2 teaspoons nutmeg 
DIRECTIONS: 


Beat whipping cream until foamy. Gradually add powdered sugar and vanilla and 
beat until soft peaks form. 


In large sauce pan, combine granulated sugar, nutmeg, cinnamon, and cloves. 
Blend in chocolate milk and heat, but do not boil. Remove from heat and stir in 

bead vanilla. Blend half of whipped cream into chocolate milk mixture. Garnish with 
remaining whipped cream. Serve hot. 


PINA 
COLADA 


DRINK SERVES 4-6 
~ “Delightful and festive with or without liquor.” 

1 - 15-ounce can Lopez Cream 8-10 drops almond flavoring 

of Coconut 10-15 ice cubes 

_ Ys cup whipping cream (or more to make desired thickness) 

1 cup unsweetened pineapple juice 

DIRECTIONS: 
~ Put all ingredients in blender and crush. Serve at once. 

HINT: 


If made ahead, chill all but ice and add ice when ready to serve. Rum may be 
i added for alcoholic Pifia Colada. 
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PARTY PUNCH SERVES 30-40 


1'2 cups sugar 1 - 6-ounce can lemonade concentrate 
3 cups water 3 - 5'%-ounce cans pineapple juice 
3 bananas 1 quart fresh strawberries or 
1 - 6-ounce can frozen fruit punch 1 package frozen 
1 - 12-ounce can frozen orange juice 4 - 2-liter bottles Squirt 

concentrate 2 oranges, sliced 
DIRECTIONS: 


Bring sugar and water to a boil. Let cool. Blend fruit (except orange slices) and 
juices in a blender. Mix fruit and sugar mixtures. In punch bowl, place 2 cups of 
fruit mixture with one bottle of Squirt. Garnish with orange slices. 


SEAFOOD 
COCKTAIL DRIVK YIELD: 2. Quarts 


1 - 46-ounce can tomato juice 1 cup finely chopped celery 
2 - 6'2-ounce cans broken shrimp Ye teaspoon garlic salt 
or crab (or 1 of each) 3 teaspoons Worcestershire sauce 
1 cup catsup 3 tablespoons sugar 
1 tablespoon juice of 2 lemon 
horseradish 
DIRECTIONS: 


Mix all ingredients together and chill. Great served with crackers and cheeses or 
just by itself. 


SPICED 
AP P LE CIDER YIELD: 1 Gallon 


1 gallon apple cider 4 cinnamon sticks 

1 cup sugar 4 teaspoons grated lemon rind 
12 whole cloves 1 teaspoon grated orange rind 
Ye teaspoon salt 

DIRECTIONS: 


Mix all ingredients and simmer two hours (DO NOT BOIL). Serve warm. 


RELIEF YIELD: 1 Gallon 


“Ah-h-h” 

1 gallon water Juice of 2 lemons 
Juice of 3 oranges 1% cups sugar 
DIRECTIONS: 


Combine all ingredients in a gallon container. Serve in ice-filled glasses. 


- NOTES - 


- NOTES: 
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MEATY 
BEAN SOUP 


“Delicious hearty soup!” 


1 cup dry pinto beans 

¥z cup dry red beans 

’%z cup dry garbanzo beans 

1 to 1% pounds ham hocks 

2 - 16-ounce cans tomatoes, cut up, 
undrained 

1'% cups chopped celery 

1 cup chopped onion 


DIRECTIONS: 


SERVES 8-10 


2 cloves garlic, minced 

2 bay leaves 

V4 teaspoon ground red pepper 

Ye pound smoked sausage, sliced, 
cooked and drained 

1 pound chicken thighs 

3 tablespoons snipped parsley 


Rinse beans. In Dutch oven combine beans and enough water to cover. Soak 
overnight or use quick method: Bring to a boil, reduce heat and simmer 2 
minutes. Remove from heat. Cover and let stand 1 hour. 


Drain soaked beans. Add 7 cups fresh water and ham hocks. Bring to a boil. 
Reduce heat, cover and simmer 1 hour. Remove ham hocks. When cool enough 
to handle, cut off meat and chop. Discard bones. Return meat to bean mixture. 


Add undrained tomatoes, celery, onion, garlic, bay leaves, and red pepper. Add 
sliced sausage and chicken thighs. Bring to a boil and reduce heat. Cover and 
simmer about 1 hour or until chicken and beans are tender. Remove chicken 
thighs. Cool slightly. Remove meat from bones and chop. Discard bones and 
return meat to soup. Add parsley. Remove bay leaves and serve. 


AVGOLEMONO 
(EGG-LEMON) SOUP 


8 cups chicken broth 
1% cups rice, uncooked 
4 eggs, separated 


DIRECTIONS: 


SERVES 6-8 


juice of two lemons 
salt to taste 


lemon slices for garnish 


Bring chicken broth to boil. Salt to taste, add rice and simmer covered for 20 


minutes. Remove from heat. 


In a bowl, beat egg whites until stiff, add yolks and beat well. Slowly add lemon 


juice to eggs, beating continuously. Then add 2 cups of the hot chicken broth 
and do not stop beating. (The constant beating is the secret to prevent curdling 
of this delicate soup). When the eggs and broth are well mixed, pour this 
mixture back into the remaining broth and rice. Stir well over heat, but do not 


allow to boil. 


Serve at once. Garnish with thinly sliced lemons. 
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BAVARIAN LIMA 
BEAN SOUP SERVES 4-6 


1 large onion, chopped 2 dried red pepper pods, 

1 carrot, chopped seeds removed 

2 stalks celery, chopped 1 - 10-ounce package frozen baby 

2 tablespoons oil lima beans 

3 cloves garlic, minced 1 - 1'’%% pounds Kielbosa sausage, 

4 cups chicken broth pre-cooked in oven, drained and cut 
’®Z cup tomato sauce in slices 

2 cups diced cooked ham salt to taste 

DIRECTIONS: 


In large Dutch oven sauté onion, carrot and celery in oil until vegetables are 
limp and glazed. Add garlic, chicken broth, tomato sauce and whole pepper pods. 
Cover and simmer 15 minutes for flavors to blend. 


Add ham, lima beans and Kielbosa. Cover and simmer 15 minutes or until beans 
are tender. Add salt to taste. 


HAM HOCK 
AND BEAN SOUP SERVES 8-10 


1 pound beans (Great Northerns, 2 - 8-ounce cans tomato sauce 
white beans or pinto beans are best 1 teaspoon Worcestershire sauce 

2% quarts water Y2 teaspoon salt 

2 to 3 ham hocks (as desired) ’%e teaspoon seasoned salt 

1 cup chopped celery V4 teaspoon pepper 

3 carrots, finely chopped 

DIRECTIONS: 


Cover beans with water and soak overnight. 


Drain beans. In a large pot combine beans, water, ham hocks, celery, carrots, 
tomato sauce, Worchestershire sauce, salt, seasoned salt and pepper and simmer 
for 2 hours or until beans are tender. Remove ham hocks, chop meat from bones 
and return meat to soup. Discard ham bones. Bring to boil again and serve. 


TIP: 


If you do not have time to soak dried beans overnight, cover and 
bring them to a boil, boil for 2 minutes, remove from heat and let. 
them soak covered in the cooking water for 1 hour. 
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BROCCOLI 
CHEESE SOUP SERVES 10-12 


*” cup chopped onion 2 - 10-ounce packages frozen 

3 tablespoons oil or margarine broccoli 

6 cups water 4 teaspoon garlic powder 

6 chicken bouillon cubes 6 cups milk 

8 ounces uncooked egg or corkscrew 1 pound Velveeta cheese, grated 
noodles or chopped 

1 teaspoon salt pepper to taste 

DIRECTIONS: 


Sauté onion in oil for 3 minutes. Add water and bouillon cubes and heat to 
boiling. Stir until dissolved. Gradually add noodles and salt and cook 3 minutes. 
Stir in broccoli and garlic powder and cook for 4 minutes. Add milk and cheese, 
stirring constantly. Add pepper to taste. 


HINT: 
May substitute Cheddar cheese for more Cheddar flavor. 


CHEESY 
CHICKEN 


SOUP YIELD: 32 Servings or & quarts (party size) 
sessions nesses’ -sbacaesionmees ceemusifeensaeic 
6 to 8 chicken breasts 6 ounces chicken soup base or 

6 carrots, diced small chicken boullion 

6 stalks celery, chopped fine 1 pound butter 

2 onions, diced 3 cups flour 

1 package frozen peas 1 - 16-ounce bottle Cheese Whiz 

1% gallons water pepper to taste 

DIRECTIONS: 


Boil chicken until tender or wrap and bake chicken in oven for 40 minutes at 
350 degrees. Remove meat from bones and cut into small pieces. Par boil and 
drain raw vegetables. Set aside. 

Boil 1% gallons water and chicken soup base. 


In another pan melt butter then add flour until thickened. Add the butter and 
flour mixture to the soup base. Add all the vegetables and chicken. Add the 
cheese whiz (warm in microwave to make it easier to pour out). Add more water 
if the soup is too thick. 


Heat and serve. 


HINT: 
This recipe may easily be cut in half for a smaller family. 
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CANADIAN CHEDDAR 
CHEESE SOUP YIELD: 10 Large or 15 Small Servings 


1 pound medium Cheddar cheese, 8 tablespoons butter (14 cup) 
shredded */¥4 cup diced, cooked cauliflower 

2 tablespoons corn starch 1 cup sliced mushrooms 

2 cups water ’ cup finely chopped carrots 

1 teaspoon salt 1 cup finely chopped onion 

4 teaspoon pepper 4 cup diced ham 

1 teaspoon Worcestershire sauce 2 cups half and half or evaporated 

dash garlic powder milk, undiluted 

DIRECTIONS: 


Mix corn starch with cheese. Heat water to boiling in 6 quart saucepan. Add 
cheese mixture to boiling water a little at a time stirring constantly. 


Continue to cook over medium heat stirring constantly until cheese is melted and 
mixture is smooth. Add salt and pepper, Worcestershire sauce and garlic powder. 


Sauté each vegetable separately in two tablespoons butter each until tender. Add 
to soup along with the ham. 


Heat, stirring constantly, adding half and half until desired thickness is reached. 


This recipe comes from Darrell W. Hardy, chef at Big Sky Ski Lodge in 
Montana. 


CHEESY 
CAULIFLOWER 
SOUP SERVES 4-6 


1 - 2 pound head cauliflower 1 small onion, chopped 

Yq cup margarine 1 large stalk celery, chopped 

“% cup flour 1% cups grated Cheddar cheese 
4 cups chicken stock 

DIRECTIONS: 


Break cauliflower head into pieces and steam in boiling water until barely soft. 
Drain. Chop cauliflower into small pieces. 

Melt margarine in large saucepan. Add flour and cook, stirring until a smooth 
paste is formed. Gradually add chicken stock, stirring until sauce is smooth and 
thickened. Add onion and celery and simmer for 20 minutes. Add cauliflower and 
grated cheese. Serve as soon as cheese melts. 


HINT: 
May be reheated slowly, but do not boil. 
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CHEYENNE 
CHILI SERVES 12 


¥% cup diced salt pork or bacon 2 - 14%%-ounce cans stewed 
(about 2 ounces) tomatoes 
1 cup water. 1 - 12-ounce can beer 
4 cups chopped onion (1% pounds) 2 - 13% or 14'%-ounce cans beef 
3 tablespoons minced garlic broth 
3 to 5 pounds cubed beef chuck, Ys cup masa harina (ground corn 
trimmed of excess fat (can use more meal) 
or less meat) Sirloin may be % cup water 
substituted. 
“ cup ground cumin Condiments: 
V4 cup chili powder (or less) 4 - 15'4-ounce cans pinto beans, 
1 tablespoon crushed red pepper heated 
flakes 2 cups chopped onions 
1 teaspoon salt 2 cups grated cheddar cheese 
1 teaspoon Tabasco sauce 2 cups sour cream 
1 - 15-ounce can tomato sauce 
DIRECTIONS: 


In large Dutch oven cook salt pork or bacon. Add water and cook over medium 
heat until all water has evaporated. Add onions and garlic and sauté until 

tender, about 15 minutes. Add beef chuck and continue cooking over medium 
heat until lightly browned. Add seasonings, tomato sauce and stewed tomatoes 
and mix well. Stir in beer and beef broth. Simmer 2% hours over low heat being 
careful not to scorch. 


In a small bowl mix masa harina with water, stirring until smooth. Add the 
masa harina mixture to the soup and simmer another 30 minutes. If desired, 
add pinto beans to chili instead of serving as a condiment. 


Serve chili topped with condiments. 
HINT: 


May substitute cubed sirloin for the chuck if a leaner meat is preferred. 


TIP: 
Stock may be frozen, but because freezing causes ingredients to 
separate, it should be brought to a boil before using. 
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STEVIE’S 
CHILI SERVES 8-10 


1 pound green peppers, seeded and 1 pound lean ground pork 
coarsely chopped Y% cup chili powder (less if desired) 
2 cloves garlic, peeled and crushed 1 tablespoon salt (or salt to taste) 
2 large onions, chopped 1% teaspoons pepper 
2 - 28-ounce cans tomatoes, undrained 1'% teaspoons cumin seed 
'% cup finely chopped parsley 1% teaspoons MSG (optional) 
14 cup butter 1 - 15-ounce can chili beans 
2% pounds lean ground beef 
DIRECTIONS: 


In Dutch oven slowly sauté green pepper in small amount of oil for 5 mintues. 
Add garlic and onion and cook until tender, stirring frrequently. Add tomatoes 
and parsley; simmer five minutes. 


In large skillet melt butter and sauté beef and pork until cooked. Combine meat 
and onion mixture. Stir in chili powder, salt, pepper, cumin seed and optional 
MSG and cook ten mintues. Simmer covered one hour. Remove cover and cook 
ten more minutes. 


Before serving add chili beans and heat through. 
HINT: 


May use less meat and more chili beans. 


UICKIE CHILI 
ON CARNE SERVES 6 


2 tablespoons oil Ys teaspoon cayenne pepper 

’%’& cup chopped green pepper 1 bay leaf 

1% cup chopped onion 1 tablespoon chili powder 

1 pound lean ground beef 1 clove garlic, mashed 

2 cups canned tomatoes 1 - 16-ounce can red beans, chili 

1 - 10-ounce can tomato soup beans or kidney beans with liquid 
’2 teaspoon paprika Salt to taste 

DIRECTIONS: 


Heat oil in a 10 inch skillet. Brown the green pepper, onion and ground beef in 
the oil, stirring occasionally. Add the tomatoes, tomato soup, paprika, cayenne 
pepper, bay leaf and chili powder. 

Cover and simmer over low heat for about 1 hour, stirring occasionally. Add 
more water if the mixture becomes too thick. 


Add the garlic and beans with liquid and heat thoroughly. Salt to taste. 


- SOUPS - AND - SANDWICHES - 


_ BEEF 
CHOWDER SERVES 8-10 


LJ 1'£ pounds ground beef 2 - 10'£-ounce cans condensed cream 
Yz cup chopped celery of celery soup 
’%2 cup chopped onion 2 - 16-ounce cans tomatoes, cut up 
Ys cup chopped green pepper 1 - 17-ounce can whole kernel corn 
Lad Yz teaspoon salt Vx cup snipped parsley 
DIRECTIONS: 
Cook beef, celery, onion and green pepper until meat is browned. Drain and add 
= remaining ingredients. Simmer covered for 30 minutes. Pour into containers; 
freeze. 


Before serving, cover and heat soup about 30 minutes or until bubbly, stirring 
often. Add salt to taste. 


CORN 
_ CHOWDER SERVES 4-6 


“A hearty and unique com chowder.!” 


% pound bacon slices, chopped 2 tablespoons flour 
= 1 cup chopped onion 1 - 16-ounce can whole-kernel corn, 
’z cup chopped celery undrained 
“% cup chopped celery leaves 3 cups milk 
1 - 4-ounce can diced green chilies, 1 teaspoon salt 
—_ drained Ys teaspoon pepper 
dash cumin 1% cups shredded Monterey Jack 
cheese 


— DIRECTIONS: 
Fry bacon in saucepan. Remove, drain and set aside. Pour off all but 3 
tablespoons fat. Add onion, celery, celery leaves and chilies. Cook until 
vegetables are tender, about 8 mintues. Add cumin and flour and stir until 
oe blended. Add undrained corn, milk, salt and pepper. Cook and stir until soup 
comes to a boil and is slightly thickened. 


Just before serving, stir in 1 cup cheese. Garnish with remaining cheese and 
crumbled bacon. Serve soup as soon as possible. 
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CREAMY 
CLAM 
CHOWDER YIELD: 10-12 Servings (1 cup) 


6 slices bacon 3 - 6'4-ounce cans clams 
1 large onion, chopped 3 cups sour cream 

4 to 5 cups diced potatoes 1 cup evaporated milk 

2 cups water salt and pepper to taste 
1 teaspoon salt 

DIRECTIONS: 


Fry bacon until crisp. Remove from pan and set aside. Cook onion in bacon 
drippings. Drain and set aside. 


Boil the potatoes in salted water until tender . Drain and wash the clams. Add 
clams and cooked onion to the undrained potatoes. Add sour cream, evaporated 
milk, salt and pepper. Stir and heat to hot but do not boil. When serving, add 
bacon crumbled on top. 


LEEK 
CH OWDER SERVES 6-8 


3 cups sliced fresh mushrooms Ye teaspoon salt 
3 large leeks, sliced V4 teaspoon pepper 
10-ounces fresh asparagus cut in 2 cups chicken broth 
2 inch lengths, blanched or 10-ounce 2 cups light cream 
package frozen asparagus, thawed 1 - 12-ounce can whole kernel 
and drained white corn 
6 tablespoons butter dash saffron threads, crushed 
3 tablespoons flour (optional) 
DIRECTIONS: 


Sauté mushrooms, leeks and asparagus in butter until tender but not brown. Stir 
in flour, salt and pepper. Add chicken broth and light cream. Cook until thick 
and bubbly. Reduce heat; add corn and saffron. Heat but do not boil. 


TIP: 


Simmer meat trimmings, celery tops and 1 or 2 boullion cubes to 
make a good soup stock. 
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MARKET STREET 
CLAM CHOWDER SERVES 12 


1 cup potatoes, diced 2 inch *”4 tablespoon whole thyme 
1 cup celery, diced 2 inch 6 bay leaves 
1 cup onion, diced 2 inch 1 teaspoon Tabasco 
1 cup green pepper, diced ¥% inch */4 cup sherry wine (optional) 
1 cup leeks (tops and bottoms) 2 cups water 
diced '% inch */4 cup clam juice (drained from canned 
*f4 cup chopped clams (canned or fresh) clams or purchased separately in can 
*/4 tablespoon coarse ground black 4 cup (1'% sticks) butter, melted 
pepper 1 cup flour 
1'% tablespoons salt 2 quarts half & half 
DIRECTIONS: 


In large saucepan combine all ingredients except butter, flour and half & half; 
simmer together until potatoes are thoroughly cooked. In meantime, combine 
melted butter and flour in ovenproof container, and bake at 325 degrees for 30 
minutes (to eliminate raw flour flavor and stabilize chowder.) Stir roux (butter- 
flour mixture) into chowder and cook and stir until thick. Mixture will be slightly 
less thick than cookie dough. Remove chowder from heat; stir in half & half until 
blended. Heat to serving temperature, stirring occasionally, and serve 


immediately. 

RECIPE PROVIDED BY: 

Market Street Grill Market Street Broiler 

50 Post Office Place 258 South 1300 East 

Salt Lake City, Utah Salt Lake City, Utah 
CHOWDER SERVES 8-10 
SSS 
“Easy but elegant!” 

1 bunch of green onions 2 - 10'42-ounce cans cream of 

’® cup butter potato soup 

1 - 16-ounce can salmon, red or pink 1 quart half and half cream 

1 - 16-ounce can cream style corn 

DIRECTIONS: 


Chop green onions, using part of the green. Sauté the onions in butter until soft. 
Add all other ingredients. Heat to boiling and serve. 
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COLD 
SHRIMP SOUP SERVES 6-8 


1 quart tomato juice 2 tablespoons lemon juice 

1 - 8-ounce bottle shrimp sauce 1 tablespoon Worcestershire 
(gourmet section of grocery) sauce 

2 small cans shrimp 11% teaspoon horseradish 

2 cups diced celery VY, teaspoon garlic salt 

2 cup diced green pepper 1 minced onion 

’%% cup sugar (scant) salt to taste 

DIRECTIONS: 

Combine all ingredients and chill overnight. 

HINT: 


Wonderful summer party soup or appetizer. 


SOUP YIELD: 6 Large or 10 Small Servings 


1”? 


“Elegant and refreshing soup 


'%2 Honeydew melon Ye cup orange juice 

2 peaches, peeled 1-ounce Grand Marnier liqueur 
Ys cup sugar ¥z cup cream 

juice of one lemon 

DIRECTIONS: 


Mix all the ingredients in a blender or food processor until of desired 
consistency. Chill. Garnish with mint leaves. 


DUTCH 
APPLE SOUP SERVES 8 


2 pounds firm, ripe apples 1 cup dry white wine 
4 cloves (whole) 4 cups milk 

Ye teaspoon cinnamon 1 cup heavy cream 
juice of one lemon 4 tablespoons flour 
% cup sugar 

DIRECTIONS: 


Peel and core apples and place in saucepan. Add water to cover. Add cloves, 
cinnamon, lemon juice and sugar. Simmer until tender, about 30 minutes. 
Remove cloves. Run through a sieve or purée in a blender until smooth. Return 
to boil. 


Stirring constantly, add wine and milk. Remove from heat. 


Combine the cream and flour and stir into soup. Return soup to a boil and 
simmer five minutes. Chill. 
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ZUCCHINI 
SOUP SERVES 8-10 


2 medium zucchini, sliced 1 - 14'%4-ounce can Swansons 
3 stalks celery, sliced chicken broth 

3 green onions chopped 2 tablespoons flour 

2 tablespoons butter 1% cups half and half 

1 tablespoon chicken stock (dry) 1 cup chopped parsley 
DIRECTIONS: 


Sauté zucchini, celery and onions for 5 minutes in butter. Stir in chicken broth 
and cook 5 mintues more. Combine flour and cream. Add to vegetable, broth 
mixture, cooking another 5 minutes. Add parsley, and remove from heat. Place 
soup in blender and purée. Chill and serve. 


GAZPACHO SERVES 10-12 


1 - 46-ounce can tomato juice 1 Bermuda onion, chopped 
2 large tomatoes, chopped % cup oil 

1 cucumber, chopped 3 green onions, thinly sliced 
1 large green pepper, chopped 

DIRECTIONS: 


Put all the tomato juice, % of the tomatoes, '2 of the cucumber, '% of the green 
pepper, '2 of the Bermuda onion and the oil in a blender and blend well. Stir in 
remaining tomato, cucumber, green pepper and onion. 


Refrigerate until chilled. It is best if chilled for 24 hours. When serving, garnish 
with green onion. 


CREAM OF 


BROCCOLI SOUP SERVES 8-10 


1'4 pounds fresh broccoli 2 cups cream or half and half, 
5 cups chicken stock scalded 

“% cup butter Y% teaspoon nutmeg 

2 tablespoons chopped onion salt to taste 

3 celery stalks, minced paprika 

“ cup flour Parmesan cheese 
DIRECTIONS: 


Wash broccoli and cut off flowerettes. Set flowerettes aside. Peel stems and chop 
coarsely. Place stems in large saucepan and cover with chicken stock. Bring to a 
boil and simmer for % hour. Drain and reserve the stock. 


Purée broccoli stems in blender with 1 cup of the stock. Set purée aside. 
Put the flowerettes in the stock and simmer until tender. 


Melt the butter in a saucepan and sauté the onion and celery for 5 minutes. Stir 
in flour and cook for 3 to 4 minutes. Slowly stir in the stock with the 
flowerettes and bring to a boil. Add the purée and the scalded cream. Bring to a 
boil; add the nutmeg, salt and paprika to taste. 


Remove from the heat. Sprinkle with Parmesan cheese and serve. 


NOTE: 
May add Cheddar, Swiss or Velveeta cheese to taste. 
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CREAM OF 
CARROT SOUP SERVES 4 


1 pound carrots, thinly sliced Y% teaspoon pepper 

1 small onion, finely chopped 2 tablespoons flour 

4 tablespoons butter 3 cups milk 

Vs cup water Ys teaspoon nutmeg 

’®% teaspoon sugar 1 tablespoon fresh lemon juice 
1 teaspoon salt 

DIRECTIONS: 


In a large saucepan, combine carrots, onion, 2 tablespoons butter, water, sugar, 
salt and pepper. Place over low heat, cover and cook 25 to 30 minutes or until 
carrots are tender. Purée mixture in blender, % at a time until smooth. 


In another saucepan melt remaining butter over low heat and blend in flour, 
mixing until smooth. Cook, stirring constantly for 5 minutes. Add milk and 
nutmeg and continue cooking, stirring constantly until mixture is slightly 
thickened. 


Stir in carrot mixture and continue cooking, covered for 30 minutes. Stir 
occasionally. 


Just before serving, add lemon juice. Serve hot, garnished with freshly grated 
parsley or chopped watercress. 


CREAM OF 
CUCUMBER SOUP SERVES 6 


“Quick, easy and nutritious.” 


2 pounds cucumber, peeled Ys cup quick cooking farina 

2 tablespoons butter (or Cream of Wheat) 

4 cup chopped onion or shallot salt and pepper to taste 

5 cups chicken broth 1 cup creme fraiche, sour cream 
1 tablespoon wine vinegar or yogurt 

% cup chopped dill or watercress 

DIRECTIONS: 


Seed cucumber and chop. Melt butter, cook onion 2 to 3 minutes. Add 
cucumber, broth, vinegar and ¥ cup dill. Boil, then whisk in farina. Simmer 20 
minutes. Cool and purée. Before serving whisk in most of cremes or yogurt. 
Serve remaining as garnish along with sprigs of dill, or watercress. May be 
served hot or cold. 
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CIOPPINO-ITALIAN 
FISH SOUP SERVES 5 


¥% cup oil 1 cup red wine 
_ 1 large or 2 small onions, chopped 3 teaspoons salt 
into bite-sized pieces V4 teaspoon pepper 
1 large green pepper, chopped into 1 teaspoon crushed oregano leaves 
bite-sized pieces Ys teaspoon thyme 
— 1 stalk celery, sliced in chunks Ys teaspoon basil 
3 cloves garlic Y2 teaspoon garlic powder 
Vs cup chopped fresh parsley 1 pound white fish, cut into cubes 
1 - 28-ounce can tomatoes, drained and (halibut is the best) 
— cut into pieces 1 pound shrimp, small size or large 
2 - 8-ounce cans tomato sauce shrimp cut into pieces 


12 ounces water 


— DIRECTIONS: 

- Heat oil in kettle and sauté onion, green pepper, celery, whole garlic and parsley 
over medium heat for 15 minutes, stirring occasionally. Add tomatoes, tomato 
sauce, water, wine, salt, pepper, oregano, thyme, basil and garlic powder. Cover 
and simmer 1 hour or more. Remove garlic cloves. (This can be done at any 
time during the simmering.) 

Bring mixture to a boil and add shrimp and white fish. Cook until fish is opaque 
and done. (Time depends on the variety of fish and size of fish chunks.) 


CRAB LEGS 
> SOUP SERVES & 


1 tablespoon butter 1 small onion, chopped 
1 tablespoon flour 1 small apple, chopped 
= % to 1 teaspoon curry powder, 1 cup cream 
depending on taste salt and pepper to taste 
4 - 10'%-ounce cans beef consommé Yz pound crab legs or crab meat 


— DIRECTIONS: 


In a 3 quart saucepan, melt butter. Add the flour and cook until it is thick and 
brown. Add the curry powder and consommé, a little at a time. 


Boil the apple and onion together in water until soft. When soft, put them 
through a sieve and add to the consommé mixture. Season with salt and pepper. 


Before serving, add the cream and crab legs or crab meat. 
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MEATBALL 
MINESTRONE 
SOUP SERVES 8-10 


1'%% to 2 pounds lean ground beef 1 - 16-ounce can garbanzo beans, 
2 cups chopped onion drained 

5 tablespoons beef bouillon 4-ounces thin spaghetti, broken 
8 cups water chopped parsley or green pepper 
2 - 16-ounce cans stewed tomatoes (optional) 

1'4£ teaspoons thyme leaves Parmesan and/or Romano cheese, 
% teaspoon pepper grated 

2 cups chopped cabbage 

DIRECTIONS: 


In a large bowl combine beef, 1 cup onion and 2 tablespoons bouillon. Mix well. 
Shape into % to ‘% inch meatballs. 


In large Dutch oven, brown meatballs, “% at a time. Remove from pan, reserving 
2 tablespoons drippings. Pour off excess. Cook remaining onion until tender. Add 
meatballs, water, tomatoes, remaining bouillon, thyme and pepper. Cover and 
bring to a boil. Reduce heat; simmer for 1 hour. 


Add cabbage, garbanzo beans, spaghetti and parsley or green pepper. Cook 15 
minutes or until spaghetti is tender. 


Serve with cheeses sprinkled over soup. 
HINT: 


If less meat is preferred, cut the ground beef and ground beef mixings in half. 


MEXICAN POTATO-— 
CHICKEN SOUP SERVES 6-8 


1 chicken 1 - 138-ounce can chopped green 
2 pounds potatoes chilies 

’% cup diced onion Y2 pound grated Longhorn cheese 
% cup butter ’%z pound grated Monterey Jack 

1 large tomato, skinned and diced cheese 

DIRECTIONS: 


Cover chicken with water and cook until tender. Remove skin and bones and tear 
chicken into bite-size pieces. Reserve 2 cups broth. 


Dice potatoes and sauté with onions in butter until transparent. Add reserved 
broth and tomato and cook until tender. Add chicken, diced chilies and cheeses. 
Stir just until cheese has melted. Serve immediately. 


HINT: 


Serve with salad and warm flour tortillas. 
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EASTERN CANTONESE 
CORN CHICKEN SOUP SERVES 4 


2 cups chicken broth 1 tablespoon cornstarch 
— (homemade is best) 3 tablespoons water 
1 - 16-ounce can creamed corn 2 egg whites, beaten slightly 
¥z teaspoon salt 3 green onions, sliced 
1 cup cooked shredded chicken 
DIRECTIONS: 


Bring broth to a boil; reduce heat to medium. Add corn and cook approximately 
10 minutes, stirring often. Add salt and chicken and bring to a boil. 


In a small bowl, mix cornstarch with the water. Add cornstarch mixture to the 
broth slowly. Allow soup to thicken. Add egg whites slowly and heat until egg 
whites are cooked. 


= Serve with thinly sliced green onions on top (use the green of the onion also). 


HINT: 


This soup can be made in a wok or on the stove top. 


~ PASTA 
E FAGIOLI SERVES 8& 


4 cups link sausage (about 2 pounds) 1 - 8-ounce package macaroni shells 

1 large onion, chopped 1 - 16-ounce can tomatoes 

1 small clove garlic, minced 1 - 16-ounce can red kidney beans 
= 2 tablespoons oil 1 bay leaf 

4 cups water Ye teaspoon pepper 

2 envelopes (soup base only, not Parmesan cheese 

noodles) Lipton Chicken Noodle Soup 

DIRECTIONS: 

Brown and dice link sausage and set aside. In oil, sauté onion and garlic until 

softened. 
_ In a large kettle add soup base and water. Cover and heat to boiling. Stir in 


macaroni and cook 10 minutes or until almost tender. Stir in remaining 
ingredients. Heat to boiling and then simmer slowly for 30 to 40 minutes. 


Ladle into soup bowls and sprinkle with Parmesan cheese. 
HINT: 
The amount of sausage can be reduced according to individual taste. The amount 


of tomatoes and beans can also be changed according to personal preference. 
_ Pinto beans or red beans are great for a change. 
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PORK POSOLE 
SOUP SERVES 10-12 


1 - 8-ounce package posole 1 - 16-ounce can tomatoes 

(dry cooked corn) 2% quarts water 
1 - 4-ounce package dried red chili 6 tablespoons butter 

pods (medium hot) 
1 - 3 or 4 pound pork roast (with bone) Garnishes: 
2 large onions chopped green onion 
2 cloves garlic radishes, chopped or shredded 
2 tablespoons oregano leaves avocado, chopped or guacamole 
2 tablespoons cumin seeds sour cream 
1 tablespoon dried chili flakes cheese, shredded Monterey Jack 
1 - 6-ounce can tomato paste or Cheddar 
DIRECTIONS: 


Soak posole overnight in tap water. Drain and reserve posole. Soak chili pods 
overnight in boiling water, making sure all are submerged. A weighted dish on 
top is sometimes necessary. The ‘next day wearing gloves, drain and remove 
stems and seeds. Place in blender and add 2 cups water and purée. Strain 
mixture well and set aside. 


Brown pork roast well in a large stock pot and cover with 2% quarts water. Add 
one coarsely chopped onion, one clove garlic, minced, and one tablespoon each of 
oregano leaves, cumin seeds and chili flakes. Simmer for about 3 hours or until 
meat slips from bone easily. Broth will be reduced approximately one-half. 
Remove meat from stock and cool; set aside. Strain broth and return to pot 
adding drained soaked posole and one-half of puréed chili. Simmer for 4 hours 
or until posole is tender and the kernels pop. 


The last hour of cooking time add the shredded pork to the posole broth. 


In a large fry pan sauté remaining garlic and onion in butter. Combine tomatoes 
and tomato paste and the remaining tablespoons of oregano and cumin. Add this 
mixture to posole broth. Continue to cook last hour. 


ITALIAN 
HAMBURGER SOUP SERVES 8 


1 pound ground beef 1 crushed bay leaf 
1 cup chopped onions Ye teaspoon dried thyme 
1 cup cubed raw potatoes 1% teaspoon dried basil 
1 cup sliced raw carrots 2 teaspoons salt 
2 cup diced celery Ys teaspoon pepper 
1 - 20-ounce can whole tomatoes 1% quarts water 
(2'% cups) 1 - 8-ounce package noodles 
DIRECTIONS: 


Sauté beef and onion until slightly brown. Add all other ingredients except 
noodles. Cover and simmer one hour. Add 8 ounce package of noodles the last 
15 minutes. Sprinkle with grated cheese if desired. 


VARIATION: 


Substitute 1 cup of shredded cabbage for the noodles. Use only % instead of 1'% 
quarts water. Add the cabbage when all the other vegetables are added. 
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SPICY BEEF AND 


VEGETABLE STEW SERVES 8-10 


2 pounds boneless beef chuck, 3 cups drained canned tomatoes, or 
cut in 1 inch cubes 2 - 16-ounce cans, undrained 

’% cup flour stewed tomatoes 

1 tablespoon salt 2 cups diced carrots 

Ye teaspoon pepper 1 cup sliced celery 

Ye teaspoon paprika 3 cups diced potatoes 

2 tablespoons shortening or vegetable 1 cup green peas 
oil 1 teaspoon sugar 

1 cup chopped onion 2 teaspoons salt 

6 cups water Yq teaspoon pepper 

Garni (1 clove and 1 teaspoon pickling 3 tablespoons cornstarch blended with 
spice in cloth) V4 cup water 

DIRECTIONS: 


Dredge beef cubes in mixture of flour, salt, pepper and paprika. Brown in oil on 
all sides in large heavy kettle. Add onion and brown lightly. Add water and 
garni. Simmer, covered for 30 minutes. Add vegetables and seasonings. Simmer, 
uncovered for 50 minutes or until done. Blend some of the hot gravy into the 
cornstarch mixture and stir into stew until thick. 


OVEN 
STEW SERVES 4-6 


1 pound stew meat, hamburger or 1 tablespoon Worcestershire sauce 
round steak 2 cups sliced carrots 

2 teaspoons salt 2 cups sliced celery 

1 - 10'’% can tomato soup 2 cups cubed potatoes 

*¥4 can water (tomato soup can) 2 medium onions, chopped 

Ys teaspoon pepper 

DIRECTIONS: 


Put raw meat and vegetables in roaster. Add all other ingredients and stir 
together. Bake at 350 degrees for 1 hour or 300 degrees for 3 hours or 250 
degrees for 4 to 5 hours (a favorite). 


TIP: 
Salt should be added after the soup boils. 
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BROCCOLI- 
CAULIFLOWER 
SOUP SERVES 12-15 


2 cups chopped cauliflower 4 cups milk or 2 cups milk 

3 cups chopped broccoli and 2 cups half and half 

2 cups chopped celery 1 teaspoon salt (or to taste) 

1'% cups chopped onion 1 teaspoon pepper 

2 cup butter 2 cups grated Cheddar cheese 

%’ cup flour 

DIRECTIONS: 

Simmer cauliflower, broccoli and celery in 4 cups water until tender. Drain and 
set aside. 


In large heavy Dutch oven, melt butter. Add onions and cook until tender and 
golden. Add flour and stir until smooth. While stirring, pour in milk slowly. Add 
salt, pepper and cooked vegetables. Add cheese and stir until melted. Season to 
taste. 


Ready to serve. 


SPLIT | 
P EA SOUP SERVES 6 


“Good meal after a day outdoors!” 


1 ham bone or ham hock Y4 teaspoon savory, summer savory 
1 pound smoked sausage or Season All 
1 pound split peas, or % pound each 1 teaspoon salt 
of yellow and green dry peas V4 teaspoon pepper 
6 cups water 1 cup milk or cream 
1 onion, diced 1 tablespoon butter 
1 carrot, diced 1 tablespoon flour 
1 stalk celery, diced grated cheese (Cheddar or Parmesan 
1% teaspoon thyme is best) 
DIRECTIONS: 


Place all ingredients except cream, butter, flour and cheese in crock pot cooker. 
Cover and cook for 8 to 10 hours on low. When cooked, remove ham bone and 
sausage and dice the meat. Put soup through a sieve or mash it and return it to 
the crock pot along with the meat. Turn the heat to high and add milk or 
cream. 


Melt the butter. Add the flour and cook for 1 minute while stirring. Add this 
mixture to the soup and stir until it thickens. 


Serve garnished with grated cheese. 
HINT: 


This soup is delicious served with crusty warm bread, a green salad and white or 
rosé. wine. 


- SOUPS - AND - SANDWICHES - 


—~ SAUERKRAUT 
SOUP SERVES 8 


Li 3 pounds pork spareribs 1 pound mushrooms, chopped 
1 - 20-ounce can sauerkraut 1 bay leaf 
4 medium onions, chopped 1 teaspoon salt 
3 tablespoons shortening 2 teaspoon caraway seed 
3 tablespoons flour pepper to taste 
DIRECTIONS: 


Cover ribs with water, add sauerkraut and simmer 11% hours. Remove ribs from 
pot. Remove all but 4 cups of liquid. 


In frying pan, brown onions in the shortening. Add flour, then 1 cup of cold 
water. Add onion mixture to pot and add remaining ingredients. Simmer 1 hour. 
The ribs may be left in the soup or taken out and served separately. 


PORTUGUESE 


6 cups water 2% teaspoons salt 
% cup dry red kidney beans 6 cups torn kale (8 ounces) 
1 pound beef shank cross-cuts 2 cups peeled and chopped potatoes 
_ 8-ounces chavrico or chorizo or (2 medium) 
bulk Italian sausage 2 cups coarsely chopped cabbage 
*¥3 cup dry split peas 


— DIRECTIONS: 


In a Dutch oven combine water and kidney beans. Bring to a boil and simmer 
uncovered for 2 minutes. Remove from heat; cover. Let stand for 1 hour. (Or, 
mix beans and water, cover and let stand overnight.) 

In a skillet brown beef shanks and sausage and drain well. Stir into undrained 
beans along with the peas and salt. Bring to a boil and reduce heat. Simmer 
covered 2 hours. 

Remove beef shanks. When cool enough to handle, remove meat from bones and 
cube. Discard bones and return meat to pan. Add kale, potatoes and cabbage. 
Simmer covered 25-30 minutes. 


HINT: 
— May supstitute 16-ounce can kidney beans for dry kidney beans. 
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KALE SOUP SERVES 8-10 
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LEEK SOUP SERVES 8-10 


4 medium potatoes 2 - 24-ounce cans chicken broth 
4 large leeks (white part only) 1 pint whipping cream 

4 large onions Vs cup butter 
DIRECTIONS: 


Chop vegetables and place in large pot with chicken broth. Boil vegetables until 
tender (about 20 minutes). Mash or mix in blender until smooth. Add whipping 
cream and butter and refrigerate or serve. May serve hot or cold. 


MINESTRONE 
SOUP SERVES 10 


“A good hearty soup made in minutes!” 


1 small onion, chopped or sliced 3 tablespoons Parmesan cheese 
2 medium zucchini, sliced 1 - 15’2-ounce can garbanzo beans, 
2 tablespoons butter drained 
8 cups beef broth ¥2 teaspoon whole peppercorns 
1 - 28-ounce can chopped tomatoes 1/, teaspoon basil, crushed 
1 - 10-ounce package frozen baby Y% teaspoon garlic salt 
lima beans dash cayenne pepper 
3, cup broken pieces of vermicelli Parmesan or Romano cheese 
or spaghetti, uncooked 
DIRECTIONS: 


In large saucepan, sauté onion and zucchini in butter until onion is tender. Stir 
in beef broth and tomatoes. Add remaining ingredients. Simmer about 15 
minutes, stirring occasionally, or until lima beans are tender. Serve with 
additional grated Parmesan or Romano cheese. 


LOW CALORIE 
VEGETABLE SOUP SERVES 6 


1'% cups tomato juice dash artificial sweetener 

2 cups water 2 teaspoon garlic salt 

3 cups shredded cabbage dash Tabasco 

’& cup dehydrated onion flakes 1 - 4-ounce can sliced mushrooms 

2 tablespoons parsley flakes and liquid 

2 beef bouillon cubes or 2 packets 1 - 16-ounce can French-style green 
instant beef broth beans and liquid 

2 onion cubes or 2 packets instant 1 teaspoon salt 
onion broth 

DIRECTIONS: 


Combine tomato juice, water and cabbage in heavy saucepan. Bring to boil and 
simmer uncovered until cabbage is tender. Add remaining ingredients and heat. 
Keeps for a week in refrigerator. 
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FRENCH 
ONION SOUP SERVES 4 


3 large onions, thinly sliced Ye teaspoon salt 

’® cup butter 4 slices toasted French bread 

6 cups beef broth or instant bouillon 4 slices Monterey Jack cheese 

1 teaspoon Worcestershire sauce Yq cup grated fresh Parmesan cheese 
DIRECTIONS: 


In large skillet, sauté onions in butter until browned. 


In pot combine browned onions, broth, worcestershire sauce and salt. Cover and 
cook on low heat for 1 hour. 


Top each bowl of soup with French bread and cheeses. 


SOUP INA 
PUMPKIN SERVES 8 


3 cups French bread, torn in pieces 2 teaspoon pepper 

1 - 9 inch diameter pumpkin 1 teaspoon sage 

1 tablespoon butter 1 cup grated Swiss cheese 

1 teaspoon salt 5 cups chicken broth 

1'’% cups chopped onion (1 medium) 2 bay leaves 

*/% cup butter 1 cup heavy cream 

1 teaspoon salt chopped parsley for garnish 

1 teaspoon nutmeg 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Spread the bread pieces on a cookie sheet. Bake them in a 300 degree oven for 
15 minutes or until they are dry. 


Cut a crown in the pumpkin and clean it out. Rub insides with butter and salt. 


Sauté onion in *% cup butter for 10 minutes over low heat until transparent. Stir 
in bread pieces. Cook 2 minutes for bread to absorb butter Stir in salt, nutmeg, 
pepper and sage. Remove from heat and stir in cheese. Spoon mixture into 
pumpkin and pour in broth. Lay bay leaves on top and replace pumpkin top. 
Place pumpkin in greased baking pan. Bake at 375 degrees for 2 hours. 


Just before serving, stir in cream and garnish with parsley. Spoon out some pulp 
with each serving if you wish. 
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DELI HAM 
SANDWICHES . YIELD: 12 Large Sandwiches 


12 Poorboy or Hoagie sandwich rolls 1% pounds thinly sliced 
mayonnaise Provolone cheese 
sweet mustard sauce (recipe below) sandwich onions (recipe below) 
1'% pounds thinly sliced honey 2 large tomatoes 

cured ham Y%e head shredded lettuce 
DIRECTIONS: 


Split sandwich rolls. Spread mayonnaise on one side and mustard on the other 
side of each roll. Divide the ham and cheese equally among the 12 rolls. Top 
each roll with ham, cheese, thin tomato slices, sandwich onions and lettuce. Use 
toothpicks to secure until serving time. 


Additional serving suggestions: Spread rolls with mashed avocado or add thin 
slices of cucumber, pickles or sprouts. 


SANDWICH 
ONIONS YIELD: 10-12 Sandwiches 


1% pounds red onions, peeled and V2 teaspoon pepper 
sliced thin 2 teaspoons salt (or less 

’% cup oil if preferred) 

Ye cup red wine vinegar 2 tablespoons sugar 

’2 cup water 4 drops Tabasco sauce 

DIRECTIONS: 


Slice onions in crockery or bowl. Mix the rest of ingredients together in a 
saucepan and bring to a boil. Pour over onions. Let cool; refrigerate overnight. 


Drain the onions and use on sandwiches made on French, Hoagie or Poorboy 
rolls, with any meat and cheese combination, lettuce and tomatoes. The onions 
keep for 1 to 2 weeks in a covered container in the refrigerator. 


SWEET 
MU STARD SAUCE YIELD: 2 Cups 


'% cup butter 2 cup prepared mustard 
2 eggs Vs cup vinegar 

Ye cup sugar Yq cup water 

’%e cup condensed tomato soup 

DIRECTIONS: 


Melt butter in top of double boiler. In a mixing bowl beat eggs. Gradually beat 
in sugar, soup, mustard, vinegar and water. Add to butter and cook over hot 
water until thick, stirring constantly. 


Serve hot or cold. The sauce keeps well in the refrigerator. 
HINT: 


This sauce may be used on any meat and cheese sandwich combination. It is 
delicious with ham loaf and other pork dishes. 
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BROILED CRAB 
OP ENF ‘ACERS YIELD: 6-8 Muffin Halves 


1 - 7-ounce can crab meat, drained 4 teaspoon prepared mustard 
Yq cup mayonnaise dash salt 

1 - 3-ounce package cream cheese dash pepper 

1 egg yolk 3 muffins, rolls or Bagels 


1 teaspoon chopped onion 


DIRECTIONS: OVEN TEMPERATURE: Broil 
Stir together the crab meat and mayonnaise. Set aside. Beat the cream cheese, 
egg yolk, onion, mustard, salt and pepper until smooth and creamy. 


Spread toasted (optional) bread halves with butter and crab mixture. Top with 
cream cheese mixture. Put on a baking sheet and broil 5 to 6 inches from heat 
for 2 to 3 minutes or until the top is bubbly and golden. 


GREENWICH 
CRABWICHES SERVES 48 


’%% cup butter, softened dash garlic salt 

1 jar Old English Cheese Spread 1 - 7-ounce can crab meat 

1'% teaspoons mayonnaise 6 English muffins, split 
DIRECTIONS: OVEN TEMPERATURE: Broil 


Combine butter and cheese spread. Add mayonnaise, garlic salt and crab meat. 
Spread on muffins. Freeze 10 minutes. Cut in fourths and broil. Serve hot. 


HINT: 


These may be made ahead of time and frozen. 


BEEF DIP 
SANDWICH SERVES 6-8 


2% to 4 pound chuck roast 1 onion, chopped 

salt % to Ye teaspoon cayenne pepper 
pepper (depending on hotness desired) 

2 - 10'4-ounce cans beef consommé 1 dozen French rolls 

2 cans water 

DIRECTIONS: OVEN TEMPERATURE: 250-275° 


Place meat in roasting dish. Salt and pepper it to taste. Pour remaining 
ingredients in with roast. Bake for 5 hours at 250 to 275 degrees. 


Thinly slice roast and serve on French rolls with au jus from roast pan. 
HINT: 
This can also be done in a crock pot for 5 hours on high or 6 to 7 hours on low. 
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ITALIAN 
ROAST BEEF 
SANDWICHES YIELD: 6-8 Sandwiches 


3 to 4 pound Chuck or Arm roast 2 bay leaves 

1 large onion, chopped 1 - 8-ounce can tomato sauce 

*/, cup chopped celery 1% cups water 

12 teaspoon oregano 6 Pepperocinis (peppers in a jar in 

2 teaspoons rosemary the gourmet food section) 

1 tablespoon dry parsley leaves salt and pepper to taste 

'%’% teaspoon garlic salt 6 to 8 Italian rolls 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Brown roast in small amount of margarine. Mix together all ingredients except 
rolls and place in roast pan. Bake, covered, at 350 degrees for 2 hours. Let cool 
and shred apart. 


Add a small amount of the Pepperocini juice (more if desired) from the jar to 
the existing meat juice in the pan. Use this when serving the meat on the rolls 
to make them fairly moist. 


PICNIC 
LOAF SERVES 6 


1'% cups chopped pimento stuffed 1 tablespoon minced garlic 
olives 1 teaspoon oregano 
1 cup chopped black olives pepper to taste 
*%s cup olive oil 1 - 9 inch round loaf of French 
3 cup minced fresh parsley or Italian bread 
1 - 4-ounce jar chopped pimentos Ys pound Italian hard salami 
3 anchovy fillets, minced into paste Y% pound Provolone cheese 
2 tablespoons capers '% pound mortadella (Italian Sausage) 
DIRECTIONS: 


Combine all ingredients except bread, salami, Provolone and mortadella and 
refrigerate overnight. The next morning drain this salad mixture and set it aside. 
Save the liquid. 


Split the loaf of bread horizontally. Remove the soft bread inside, leaving a 12 
inch thick shell. Brush the inside of the shell with the liquid reserved from the 
salad mixture. 


Mound half the salad in the bottom shell. Layer the salami, Provolone and 
mortadella on top of the salad. Top with the remaining salad. Cover the salad 
with the top shell of bread. Cover completely with foil and refrigerate 30 
minutes, covered with a 3 to 5 pound weight. 


HINT: 


This sandwich is wonderful to take on a picnic or to a game. It can easily be 
prepared ahead of time. 
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Pp IROSHKI YIELD: 6-8 Servings or 20 Small sandwich rolls 


1'’% pounds hamburger salt and pepper to taste 
1 medium onion, chopped 2 packages refrigerator biscuits 
3 hard-boiled eggs (10 biscuits each) 
4 pound mushrooms, chopped oil for frying 
(optional) 
DIRECTIONS: 


Sauté hamburger and onion and drain. Add mushrooms. Allow to cool and add 
eggs, mashing them in with a fork. Add salt and pepper to taste. 

Roll out biscuits to a 4 to 5 inch diameter. Put 2 tablespoons of the meat 
mixture in the center, fold biscuit in half and crimp edges shut carefully. Fry in 
oil until golden brown. Or, you may put the filling in a pastry crust and bake in 
the oven at 400 degrees for 30 minutes. 


HINT: 


These sandwiches may be dipped in sauces such as catsup, mustard, sweet and 
sour sauce, honey or a mayonnaise and catsup mixture. 


PIZZA BY- 
THE-YARD SERVES 6-8 


“Great for a party!” 

1 unsliced loaf French bread pepper to taste 

1 - 6-ounce can tomato paste 1 pound ground beef, browned 

¥% cup Parmesan cheese 2 tomatoes, sliced 

“% cup finely chopped green onion 1 green pepper, cut in thin rings 

% cup chopped black olives 1 cup shredded sharp processed 

’%&% teaspoon crushed dried oregano American cheese 

*”4 teaspoon salt 

DIRECTIONS: OVEN TEMPERATURE: 400° 


Cut loaf in half lengthwise. Combine tomato paste, Parmesan cheese, onion, 
olives, oregano, salt and pepper. Add meat and mix well. Spread atop loaf 
halves. Place on baking sheet. Bake in 400 degree oven for 20 minutes. 


Remove from oven. Top with tomato slices and green pepper rings. Sprinkle 
shredded cheese on top. Return to oven and bake for 5 more minutes. Cut in 
slices and serve. 


HINT: 


This can be served as a meal or an appetizer. 
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NAVAJO 
TACOS SERVES 20 


2 pounds lean hamburger 2 tablespoons chili powder 

2 teaspoons garlic powder 1 teaspoon salt 

2 teaspoons oregano 1 small green pepper — diced 

2 teaspoons cumin 1 - 4ounce can green chilies 

1 teaspoon MSG 1% cups of water 

3 tablespoons sugar 1 package ‘Bake & Serve’ rolls 

2 tablespoons catsup 

DIRECTIONS: OIL: 350° 


Mix all ingredients except rolls together in a Dutch oven or crock pot. Cook over 
low heat for 3 to 4 hours. 


Thaw the rolls while the hamburger mixture is cooking. Stretch the rolls into flat 
circles and deep fry in 350 degree oil until golden. 


Place the hamburger mixture on top of each scone and cover with your choice of 
toppings. 


Toppings: Lettuce, avocados, tomatoes, sour cream, salsa, or tortilla chips. 


CHICKEN SALAD 
IN A BOAT SERVES 6-8 


Boat 2 hard boiled eggs 
3 cup water. Yq pound green peas, blanched 
5 tablespoons butter 
1 teaspoon salt Dressing 
2s cup flour 1 cup sour cream 
3 eggs ¥% to 1 cup mayonnaise 
1 teaspoon lime juice 

Chicken Salad 1 to 2 teaspoons garlic salt 
3 cups cooked, cut up chicken Ye teaspoon ginger 
1 - 8-ounce can sliced water 2 teaspoons sugar 

chestnuts, drained Ye to 1 teaspoon curry powder 
1% cup sliced green onions (to taste) 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Boat: In saucepan combine water, butter and salt. Bring to a boil, stirring to 
melt butter. Remove from heat and add flour all at once and beat until smooth. 
Add eggs one at a time and beat until glossy. Pour into greased 9 inch 
cheesecake pan (springform). Spread evenly on sides and bottom. Bake crust for 
40 minutes at 400 degrees. 


Combine all dressing ingredients in a small bowl. Combine salad ingredients and 
add dressing. Salt and pepper to taste. Chill until ready to use. 


Fill boat with salad mixture just before serving. 


> NOTES - 
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Vegetable Salads 
Broccoli, Salad: aces sncssstieresestoks 
Cabbage Salad ................ceeeeeee es 
Deluxe Potato Salad .................. 
Korea Salad! syescescseomnaecwusiswnenes 
Layered Spinach Salad .............. 
Naomi’ “SIAW  siessuscesszanassonnssasens 
Saucy Beat, Salad: sasvcsessausccsstiine 
Siemisalaath Mushroom Salad ... 
Spinach Salad? sccdeiscssscieanees waceesuvs 
Tangy Hot Potato Salad ............ 
Tomato: Boats: sscnsseneriinceeies 
Whole Tomato Salad ................. 

Fruit Salads 
Cranberry Supreme Salad ......... 
Brezen Frivt Salad. sesscsimasecesscon 
Lemon Pudding Fruit Salad ....... 
Mandarin Tossed Salad ............. 
Orange Apricot Freeze Salad ..... 
Pink Frozen Fruit Salad ............ 

Molded Salads 
Apple Pineapple Salad .............. 
Crmnberry Bala ise sisciescssanoawien sas 
Favorite Blueberry Salad ........... 
CAR ORCNS BAI. crwncevrewenaqeenenzime 
Lemonade Salad. asesassssovsrasaanesws 


Orange Salad Supreme ............ 83 
Rainbow Salad 22.0008 Gases Ges ewes 83 
Sprite Party Salad ................ 84 
Shrimp Gelatin Salad ............. 84 
Whole Meal Salads 
AVOCAUO: LOUIS: sisaisskoosostiwexesiwexonaes 85 
Chick Salad. cs ssensussersecennsas 86 
Chinese Chicken Salad .............. 85 
Curried Chicken Salad .............. 86 
Hot Chicken Salad issiconcesssovacses 86 
Pasta-Macaroni Salads 
Italian Macaroni Salad .............. 87 
Italian Style Pasta Salad ........... 87 
Red Chili Pasta Salad ............... 88 
SpPacettl Salad, cacsconmesonencnerense 88 
Dressings 
Buttermilk Dressing .................. 89 
Celery Seed Dressing ..ccevicioces 89 
Crab: D&eSsing: aciinncuisorravanusecin 89 
Italian Blue Cheese Dressing .... 90 
Mint, DECSSING’ isin siiivecanewscnsunarns 90 
Nana’s French Dressing ............. 90 
Russian Salad Dressing ............. 90 


* SALADS - AND - DRESSINGS - 75 


BROCCOLI 
SALAD SERVES 4-6 


Ye cup mayonnaise V2 sweet onion, chopped 

Y% cup sugar % pound bacon, fried and 

1 tablespoon vinegar crumbled 

1 bunch broccoli (buds and tender Y% cup grated cheddar chcese 
stalks) 

DIRECTIONS: 


Make salad dressing by combining mayonnaise, sugar, and vinegar. Dressing can 
be used immediately, but is best if allowed to sit for three to four hours. 


Chop broccoli into bite-sized pieces. Add onion, bacon and cheese. Toss with 
salad dressing. 


CABBAGE 
SALAD SERVES 20 


1 large head cabbage, shredded 1'% cups sugar 

2 carrots, grated *”4 cup vinegar 

1 large onion, finely grated 1 tablespoon salt 

*Y4 cup salad oil 1 tablespoon celery seed 
DIRECTIONS: 


In large bowl, toss together cabbage, onion and carrots. In saucepan, bring to 
boil salad oil, sugar, vinegar, salt and celery seed. Pour boiling hot dressing over 
cabbage mixture; cover with plate to weight down. 


When cool put in glass jars with tight lid. Keeps for several days in refrigerator. 


DELUXE 
P OTATO SALAD SERVES 15-20 


7 new potatoes, boiled Dressing 

4 to 5 hard boiled eggs 1 cup mayonnaise 

4 green onions 1 tablespoon vinegar 

1 stalk celery 1 tablespoon sweet pickle juice 
4 to 5 radishes (optional) 1 teaspoon salt 

1 small jar pimentos Ys teaspoon garlic salt 

2 medium sweet pickles Ys teaspoon pepper 

paprika 1 tablespoon prepared mustard 
parsley Va teaspoon celery seed 
DIRECTIONS: 


Cook potatoes and eggs the day before. 


Mix together the mayonnaise, vinegar, pickle juice, salts, pepper, mustard and 
celery seed. Put aside. 


Finely chop the onions, celery, radishes, pimentos and pickles. Peel cooked 
potatoes and cube. Chop eggs. (One egg may be reserved to slice for garnish). 


Mix all together the chopped vegetables, potatoes, eggs and dressing. Garnish 
with sliced egg, paprika and parsley if desired. 
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KOREAN 
SALAD SERVES 6-8 


1 bag fresh spinach Dressing: 
1 - 14-ounce can bean sprouts, 1 cup salad oil 
drained */4 cup sugar 
1 - 8-ounce can sliced water Ys cup catsup 
chestnuts, drained V4 cup vinegar 
4 to 5 hard boiled eggs, chopped 1 medium onion, finely 
% to 1 pound bacon, fried crisp chopped 
and crumbled 
DIRECTIONS: 


Wash spinach, break into pieces. Prepare dressing by combining salad oil, sugar, 
catsup, vinegar, and onion; mix well. Just before serving toss spinach sprouts, 
water chestnuts, eggs and bacon. Pour on dressing, toss and serve. 


SALAD SERVES 12-16 


Salad 1% pound bacon, fried crisp and 

1 large bunch fresh spinach crumbled 

1 head red leaf lettuce Dressing 

1 head butter lettuce 1 double package herb-flavored 

1 - 10-ounce package frozen peas, dressing mix (one made with 
thawed buttermilk and mayonnaise) 

1 bunch green onions, chopped 2 cups mayonnaise 

4 finely chopped eggs, hard boiled 1 cup sour cream 


1 cup plain yogurt 
DIRECTIONS: 
Wash and dry spinach and lettuce. Tear into small pieces, and set aside. 


Combine salad dressing mix, mayonnaise, sour cream and yogurt. 


In a large glass bowl, layer following ingredients in order given: spinach, red 
lettuce, butter lettuce, peas, onions, eggs, and bacon. Spread dressing over top, 
being sure edges are sealed. Cover, and place in refrigerator overnight. 


NAOMI’S 
SLAW SERVES 10-12 


1 head cabbage, shredded *Y4 cup sugar 

2 onions, sliced into thin rings 1 teaspoon celery seed 
1 teaspoon prepared mustard % cup salad oil 

1'4 teaspoons salt 1 cup vinegar 
DIRECTIONS: 


Toss cabbage and onion rings together. 

Combine rest of ingredients in small saucepan and bring to a boil. While hot, 
pour over cabbage. Cool. Refrigerate ovenight, covered. (The slaw crisps itself by 
refrigerating covered overnight. ) 


- SALADS - AND - DRESSINGS - 


SAUCY BEAN 
SALAD SERVES 12-14 


1 - 16-ounce can green beans ¥3 cup vinegar 
— 1 - 16-ounce can wax beans Ye teaspoon pepper 
1 - 15'’4-ounce can red kidney beans ¥z tablespoon finely chopped 
1 - 8-ounce can garbanzo beans parsley 
(optional) Ys, cup diced onion 
= 2 cup sugar V4 cup diced green pepper 
Ys cup salad oil 
DIRECTIONS: 


Drain all beans well in collander. In medium to large bowl mix the sugar, oil, 
vinegar, pepper, parsley, onion and green pepper. Add beans to mixture and mix 
well. Let stand in refrigerator several hours or overnight. 


—~ STEMISALAATH.- 
MUSHROOM SALAD SERVES 8-10 


4 cups water 4 tablespoons grated onion 
~ 4 tablespoons lemon juice 1 teaspoon sugar 
2 pounds fresh mushrooms, cleaned and 2 teaspoons salt 
sliced crosswise 1 teaspoon white pepper 
1 cup heavy cream 
DIRECTIONS: 


Bring water and lemon juice to a boil in a large heavy pan with lid. Add 
mushrooms and cook in covered pan, gently simmering for 2 to 3 minutes. Drain 
mushrooms and pat dry with paper towel. Mix remaining ingredients in large 
bowl. Add mushrooms to cream mixture; mix gently to coat. Refrigerate. 


._ TANGY HOT 
P OTATO SALAD SERVES 10 


8 large potatoes V4 cup red wine vinegar 

= 4 slices bacon, diced 2 tablespoons chopped parsley 
2 large celery stalks, diced 1'% teaspoons salt 
1 medium onion, sliced 1'4 teaspoons sugar 
'% cup salad or olive oil 2 teaspoons prepared mustard 
DIRECTIONS: 


One hour before serving, in 5-quart saucepan, boil unpeeled potatoes until fork 
tender (approximately 30 minutes); drain. Cut potatoes into bite-size cubes (do 
_— not peel). Return to saucepan. 


In a 2-quart saucepan, fry bacon until crisp. Remove bacon, leaving bacon 

drippings in pan and crumble; set aside. In drippings, cook celery and onion 

until tender, stirring occasionally. With slotted spoon, remove vegetables to 
— potato saucepan. 


In same 2-quart saucepan, mix oil and remaining ingredients. Heat over medium 
heat to boiling. Reduce heat to low; simmer dressing 5 minutes to blend flavors. 


Pour hot dressing over potato mixture in saucepan and add bacon. Toss gently 
and serve. 
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SPINACH SALAD 


1 - 10-ounce package spinach 
3 cups shredded red cabbage 
1 pound bacon, fried and crumbled 


SERVES 6-8 


6 hard boiled eggs, chopped 
1 bottle “Little Chalet Italian Dressing” 
or any regular Italian dressing 


DIRECTIONS: 


Clean spinach and tear into bite size pieces. Toss with rest of ingredients (add 
dressing to taste). Serve immediately. 


TOMATO BOATS 
SALAD 


2 large tomatoes 

1 small eggplant (2 pound) 
1 small onion 

1 small green pepper 

1 small zucchini 

'/% cup salad oil 


DIRECTIONS: 


About 2 hours before serving or early in the day: Cut each tomato into 4 wedges. 
With spoon, scoop out pulp from tomato wedges, leaving a 's-inch thick shell. 
Cover and refrigerate tomato shells. Chop tomato pulp. 


SERVES 8& 


1'%% teaspoons salt 

1 teaspoon oregano leaves 
*Y4 teaspoon sugar 

spinach leaves for garnish 
small slices garlic toast 


Cut eggplant into ’%-inch cubes. Dice onion and green pepper. Cut zucchini 
crosswise into Ys-inch thick slices. Cut slices into thin strips. 


In a 4-quart saucepan over medium heat in hot salad oil, cook eggplant, onion 
and chopped tomato pulp until vegetables are tender (about 20 minutes) stirring 
occasionally. Stir in green pepper, zucchini, salt, oregano and sugar. Cook 5 
minutes or until green pepper and zucchini are tender crisp, stirring occasionally. 
Spoon mixture into medium bowl. Cover and refrigerate until mixture is chilled. 


To serve, fill each tomato shell with some eggplant mixture. Garnish each 
serving with spinach leaves and bread. 


WHOLE TOMATO 
SALAD 


Dressing: Salad: 

’%% teaspoon paprika 4 large tomatoes, thickly 
1 clove garlic, minced * sliced 

1 teaspoon salt 1 cup grated carrots 

2 tablespoons lemon juice 1 cup chopped celery 

2 teaspoon celery seed 3 tablespoons chopped 
'/% teaspoon sugar parsley 

'% teaspoon pepper '% cup diced chives 

5 tablespoons salad oil 


DIRECTIONS: 


Combine dressing ingredients and mix thoroughly. Chill several hours or ovenight 
to let flavors blend. 


SERVES 4-6 


Toss together carrots, celery, parsley, and chives. Mound on top of tomato, slices. 
Pour dressing over top of mounds and serve. 


* SALADS - AND - DRESSINGS - 


CRANBERRY 


SALAD SERVES 8-10 
NN NNN 
1 - 16-ounce package cranberries Y% cup lemon juice 
2 cups water 1% cups orange juice 
1 cup sugar *Y4 cup diced celery 
1 - 6-ounce package black cherry Ye cup chopped nuts 
gelatin 
DIRECTIONS: 


Cook cranberries in 2 cups water until soft and popping. Add sugar and cook 5 
minutes more. Add to gelatin and stir until gelatin dissolves. Add remaining 
ingredients; mix well. Refrigerate until set. 


LEMON PUDDING 


FRUIT SALAD SERVES 16 


1 - 3-ounce package lemon pudding and pie filling 
1 - 3-ounce package lemon gelatin 

1'% cups hot water 

1 cup heavy cream, whipped 

2 - 11-ounce cans mandarin oranges, drained 

1 - 17-ounce can fruit cocktail, drained 

1 - 13-ounce can pineapple tidbits, drained 

3 bananas, sliced 

ez package (10'%-ounce) miniature marshmallows 


DIRECTIONS: 


Cook pudding according to package directions. Cool. Dissolve gelatin in hot 
water. Refrigerate until partially set. 


Combine pudding, gelatin and whipped cream. Fold in fruit and marshmallows. 
Refrigerate until set (approximately 5 hours). 


PINK FROZEN 
FRUIT SALAD SERVES 8-10 


2 - 3-ounce packages cream cheese 3 tablespoons cherry syrup 

Y% teaspoon salt 2 bananas, sliced 

1 - 8'4-ounce can crushed pineapple, Y% cup halved grapes 

_ undrained 1 cup miniature marshmallows 
V4 cup chopped maraschino cherries V2 cup heavy cream, whipped 
DIRECTIONS: 


Blend cheese, salt and pineapple. Stir in cherries and syrup. Fold in bananas, 
grapes, marshmallows and whipped cream. Place in desired mold and freeze 
until set. 
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FROZEN FRUIT 
SALAD SERVES 12-16 


1 - 8-ounce package crcam cheese, 2 - 30-ounce cans fruit cocktail 
softened 1 - 20-ounce can pincapple tidbits 

1 cup mayonnaise 1 - 4-ounce bottle maraschino cherrics 

Ye cup sugar chopped 

2 tablespoons orange juice 1 cup miniature marshmallows 

1 tablespoon Iemon juice 3 bananas, sliced 

2 cups heavy cream, whipped 1 - 11-ounce can mandarin oranges 

DIRECTIONS: 


Cream together cream cheese, mayonnaise and sugar then add juices. Fold in 
rest of ingredients and pour into 9 x 13 inch casserole dish. Freeze. Cut into 
squares to serve. 


MANDARIN 
TOSSED SALAD SERVES 4-6 


’% cup sliced almonds Dressing: 

3 tablespoons sugar Y2 teaspoon salt 

’% head iceberg lettuce dash of pepper 

% head romaine lettuce V4 cup vegetable oil 

1 cup chopped celery 1 tablespoon chopped parslcy 

2 whole green onions, chopped 2 tablespoons sugar 

1 - 11-ounce can mandarin oranges, 2 tablespoons vinegar 
drained dash of Tabasco sauce 

DIRECTIONS: 


In a small pan over medium heat cook almonds and sugar, stirring constantly 
until almonds are coated and sugar is dissolved (watch carefully as they will 
burn easily). Cool and store in air tight container. 


Mix all dressing ingredients and chill. 


Mix lettuces, celery and onions. Just before serving, add almonds and oranges. 
Toss with the dressing. 


ORANGE APRICOT 
FREEZE SALAD SERVES 8-10 


2 - 8-ounce cartons orange yogurt Ys cup coarsely chopped pecans 
’& cup sugar lettuce 
1 - 17-ounce can unpeeled apricot 2 oranges, sliced thin 
halves, drained 
DIRECTIONS: 


In mixing bowl, stir together yogurt and sugar until blended. Cut up apricots and 
fold with nuts into yogurt mixture. Spoon into 8 to 10 paper bake cup lined 
muffin pans. Cover and freeze until firm. Peel off paper from salads. Serve on 
lettuce-lined plates with slice of orange. . 


- SALADS - AND - DRESSINGS - 


APPLE 
PINEAPPLE 
SALAD SERVES 12 


1 - 3-ounce package strawberry gelatin 1 - 8-ounce can crushed pineapple, 
1 scant cup boiling water drained 

Ys cup sugar 3 large red delicious apples, 

Ye cup orange juice peeled and grated 

Grated rind of '£ orange 

DIRECTIONS: 


Pour boiling water over gelatin and sugar. Dissolve completely and let set until 
cool. Combine pineapple, orange juice, rind, and shredded apples. Stir well into 
gelatin mixture. Pour into 8 x 8 inch pan and chill until set. 


CRANBERRY 
SUPREME 


: 


SERVES 8-10 
“A delightful holiday salad” 
4 cups fresh cranberries 1 - 8-ounce can crushed pineapple, 
2% cups sugar well drained 
2 cups red grapes, seeded and halved 1'’2 cups heavy cream, whipped 
’%’% cup chopped pecans 
DIRECTIONS: 


Grind cranberries, sprinkle with sugar and let drain overnight. 


Add grapes, pecans, and pineapple to well drained cranberry mixture. Fold in 
whipped cream. To serve, mound in lettuce cups. 


HINT: 


Leftover cranberry juice can be used for fruit punch. 


LEMONADE 
SALAD SERVES & 


1 - 3-ounce package lemon gelatin 1 - 6-ounce can frozen lemonade 
1 cup boiling water concentrate 

’%e cup sugar 1 cup heavy cream, whipped 

Y% teaspoon salt 

DIRECTIONS: 


Dissolve gelatin in boiling water. Add sugar, salt and lemonade concentrate. 
Refrigerate until mixture is thickened but not set. Fold in whipped cream. Set in 
a 9 x 9 inch pan or a 4-cup mold. Garnish with chunks of fresh fruit; 
strawberries, melons, green grapes and sprigs of mint. 


Recipe can be doubled for a 9 x 13 inch pan or a larger ring mold. 
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FAVORITE 
BLUEBERRY 
SALAD SERVES 12 


1 - 6-ounce package raspberry 1 - 8-ounce can crushed pineapple, 
gelatin drained (reserve juice) 

2 cups boiling water 1 cup chopped pecans 

cold water 1 cup heavy cream, whipped 

1 - 15-ounce can blueberries, drained 1 cup miniature marshmallows 
(reserve juice) (optional) 

DIRECTIONS: 


Dissolve gelatin in the boiling water. Add enough cold water to the reserved 
blueberry and pineapple juice to measure 2 cups. Add this juice to gelatin and 
stir. Remove 1 cup of gelatin and set aside. Do not chill. Chill remaining gelatin 
until syrupy; then add fruit and pecans. Pour into an 11 x 7 inch dish; chill until 
firm. 


Combine reserved 1 cup gelatin with whipped cream and marshmallows. Spread 
over gelatin layer. Chill 3 to 4 hours. 


GAZPACHO 
SALAD SERVES 4-6 


1 envelope unflavored gelatin Ys teaspoon hot pepper sauce 
%’& cup cold water Y2z cup chopped cucumber 

1 - 10°4-ounce can tomato soup 2 cup minced green pepper 

1 tablespoon vinegar Y% cup minced onion 

Y%& teaspoon salt Optional garnish: Salad greens 
DIRECTIONS: 

In saucepan, sprinkle gelatin into water. Stir over low heat until gelatin 
dissolves. 


Blend next four ingredients together. Stir in gelatin mixture and chill until 
thickened. 


Fold in cucumber, pepper and onion. Pour into a 3-cup mold and chill until set. 
Unmold and serve on greens. 


TIP: 
To set an aspic or gelatin dish quickly, put it into the freezer for 20 
minutes — no longer! 
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ORANGE 
SALAD 
SUPREME SERVES 10 


1 - 3’%-ounce package tapioca pudding mix 

1 - 3-ounce package orange gelatin 

1 - 3-ounce package instant vanilla pudding mix 
3 cups hot water 

1 envelope whipped topping mix 

1 - 11-ounce can mandarin oranges, drained 


DIRECTIONS: 


In large saucepan combine tapioca pudding mix, gelatin and instant pudding. Stir 
in hot water. Cook over medium heat until thick and bubbly, stirring constantly 
as it will scorch easily. Let cool completely and fold in whipped topping mix, 
prepared according to package directions. Fold in drained oranges. Chill in a 
bowl or mold until set. 


RAINBOW 
SALAD SERVES 10-12 


“Especially attractive when served during Christmas holidays” 


1 - 3-ounce package strawberry gelatin 1 - 8-ounce package cream cheese, 

1 cup crushed pineapple softened and cut into chunks 

1 - 3-ounce package lemon gelatin 1 cup heavy cream, whipped 

1 - 10'’%-ounce package miniature 1 - 3-ounce package lime gelatin 
marshmallows 

DIRECTIONS: 


Prepare strawberry gelatin according to package directions. Pour into 9 x 13-inch 
pan and refrigerate until set. 


Drain crushed pineapple reserving juice. Add enough water to pineapple juice to 
make 2 cups. Bring juice to a boil and pour over lemon gelatin; stir until 
dissolved. Add marshmallows and stir until melted. Add cream cheese and beat 
until smooth. Cool mixture until partially set. Fold in pineapple; then whipped 
cream and pour over strawberry gelatin layer. Chill until set. 

Prepare lime gelatin according to package directions. Cool until slightly thickened 
and pour over lemon layer. Chill several hours until firmly set (preferably 
overnight). 
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SHRIMP 


GELATIN 
SALAD SERVES 8-12 


“Superb luncheon salad” 


2 - 3-ounce packages lemon flavored 2 tablespoons diced pimento 
gelatin 1 cup heavy cream, whipped 

2 cups boiling water 

1 - 8-ounce package cream cheese, Dressing 
softened 4 - 4'%-ounce cans shrimp, rinsed and 

“ cup half-and-half drained 

1 cup chopped celery 1 teaspoon grated onion 

V4 green pepper, chopped 2 cups mayonnaise 

1 teaspoon grated onion 2 tablespoons lemon juice 

Vz - 6-ounce can black olives, 1 tablespoon diced pimento 
chopped 

DIRECTIONS: 


Dissolve gelatin in boiling water. Add cream cheese and stir until smooth and 
creamy; add half-and-half. Chill until partially set and mix in celery, green 
pepper, onion, olives and pimento. Fold in whipped cream. Pour into mold and 
refrigerate until set. 


To make dressing combine all ingredients and refrigerate overnight. Serve over 
gelatin mold. 


SPRITE 
PARTY 
SALAD SERVES 16 


7-ounces Sprite softened 

Ys pound marshmallows 1 - 20-ounce can crushed pineapple 
1 - 3-ounce package lemon gelatin (undrained 2'% cups) 

2 - 3-ounce packages cream cheese, 1 cup heavy cream, whipped 
DIRECTIONS: 


Combine Sprite and marshmallows in saucepan. Cook over medium heat until 
marshmallows are melted. Add gelatin, stirring until dissolved. 


Add hot mixture slowly to cream cheese and beat until smooth. Add pineapple 
and mix well. Chill until partially set. Fold in the whipped cream. Pour into a 9 
x 13 inch pan. Chill until set. 


> SALADS - AND - DRESSINGS - 


AVOCADO 
LOUIS 


SERVES 4 


1 egg yolk 

2 teaspoons prepared imported mustard 

’%% teaspoon Worcestershire sauce 

2 teaspoons red wine vinegar 

’%z cup peanut, vegetable or corn oil 

1 tablespoon chili sauce 

’& cup finely chopped scallions, 
including green part, or green onions 

4 large stuffed green olives, chopped 
(about '% cup) 


DIRECTIONS: 


salt and pepper 

1 pound lump crab, all traces of shell 
and cartilage removed, or 1 pound 
shrimp 

2 large ripe avocados 

lettuce leaves 

2 eggs, hard boiled, sliced 

4 parsley sprigs 

4 lemon wedges 


Put yolk in a mixing bowl or blender and add mustard, Worcestershire sauce and 
vinegar. Beat with a wire whisk. Add oil gradually, beating rapidly. When 
thickened and smooth, add chili sauce, scallions and olives. Mix well and season 
to taste with salt and pepper. Add crab and mix gently so as not to break up 
the crab lumps more than necessary. Split the avocados in half and discard the 
pits. Pile equal portions of the crab into the avocado halves. Serve on a bed of 
lettuce leaves, and garnish dish with sliced eggs, parsley sprig and lemon wedge. 


CHINESE 
CHICKEN 
SALAD 


V2 pound teriyaki chicken 
(use breast) 
1 head lettuce, shredded 
4 stalks green onion, chopped 
2 tablespoons chopped almonds 
2 tablespoons sesame seeds, toasted 
2 ounces won ton skins, cut 
in strips, or rice sticks 
(Mai Fun), or both 


DIRECTIONS: 


SERVES 10 


Dressing: 
2 tablespoons sugar 
2 teaspoons salt 
1 teaspoon MSG (Ajinomoto) 
Ye teaspoon pepper 
Ys cup salad oil 
1 tablespoon sesame seed oil 
(do not substitute this ingredient) 
3 tablespoons Japanese vinegar 


To make teriyaki chicken, bake chicken breasts in teriyaki sauce until tender, or 
grill chicken that has been marinated in teriyaki. Cool and shred. 


Deep fry won ton skins until golden brown or, if using rice sticks, prepare 


according to package directions. 


To make dressing, combine all ingredients and mix well. 


Toss all salad ingredients together; add dressing and toss again. Serve 


immediately. 


HINT: 


To successfully fry rice sticks, be sure oil is to temperature 375 to 400 degrees. 
They should puff almost immediately when placed in oil. 
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CHICKEN 
SALAD 


SERVES 12 


2 tablespoons salad oil 

2 tablespoons orange juice 

2 tablespoons cider vinegar 

1 teaspoon salt 

4 cups cubed, cooked chicken 
4 cups diced celery 


DIRECTIONS: 


1 cup chopped water chestnuts 
1 cup cashews 

1 teaspoon chopped onions 

1 teaspoon salt 

2 cups mayonnaise 


Mix together the salad oil, orange juice, vinegar, and salt. Add chicken and 
marinate for two to three hours. Add remaining ingredients to the chicken and 


mix well. 


Serve on a bed of lettuce or put in a cream puff shell or on a small roll for 


sandwiches. 


CURRIED 


CHICKEN SALAD 


2 to 3 cups cooked chicken breast, 
cubed 

1 - 8-ounce can water chestnuts, drained 
and sliced 

Yz pound seedless grapes, halved or 

1 - 11-ounce can mandarin oranges 


DIRECTIONS: 


SERVES 6 


1 cup finely chopped celery 
1 cup mayonnaise 

1 teaspoon curry powder 

2 teaspoons soy sauce 

2 teaspoons lemon juice 
salt to taste 


Combine chicken, water chestnuts, grapes or oranges and celery. Mix all 
remaining ingredients together and add to chicken. Toss well. Chill several 


hours. Serve on Bibb lettuce. 


HOT CHICKEN 
SALAD 


SERVES 6 


“Good light dinner or luncheon.” 


2 cups cooked chicken, cubed 
2 cups chopped celery 

2 cup chopped onion 

2 tablespoons lemon juice 


DIRECTIONS: 


*/4 cup mayonnaise 
1 cup grated cheddar cheese 
1 cup crushed potato chips 


OVEN TEMPERATURE: 450° 


In a 2 quart casserole, mix together all ingredients, except cheese and chips. 
Top with chips, then cheese. Bake uncovered 15 minutes in a preheated 450 


degree oven. 
May serve with fruit salad and rolls. 


HINT: 


This may be made ahead or frozen. Add chips and cheese just prior to baking. 


- SALADS - AND: DRESSINGS - 


ITALIAN 
MACARONI 


SALAD SERVES 12 


2 cups macaroni 2 stalks celery, chopped 
1 red onion, chopped chopped ham or salami 
1 green pepper, chopped grated cheese 

1 - 6-ounce can black olives, sliced Italian dressing 


1 - 6-ounce can green olives, sliced 
(less if desired) 


DIRECTIONS: 


Cook macaroni in boiling water and drain. Add all other ingredients to macaroni 
and toss with Italian dressing. (Use as much ham and cheese as desired.) 


ITALIAN STYLE 


P ASTA SALAD SERVES 8-10 


4-ounces spaghetti or vermicelli 2 tablespoons grated Parmesan cheese 
1 - 16-ounce jar marinated artichoke 2 tablespoons salad oil 

hearts 2 tablespoons white wine vinegar 
% small zucchini, sliced *Y4 teaspoon dry mustard 
1 carrot, shredded % teaspoon dried oregano, crushed 
2-ounces sliced salami, cut into strips “% teaspoon dried basil, crushed 
1 cup shredded mozzarella cheese 1 clove garlic, crushed 
DIRECTIONS: 


Break pasta in half and cook according to package directions. Drain and set 
aside. 

Drain artichokes, reserving marinate. Coarsely chop artichoke hearts. Halve the 
zucchini slices. In a large bowl combine the cooked pasta, artichokes, zucchini, 
carrot, salami, mozzarella, and Parmesan cheeses. 


In a screw top jar combine the reserved artichoke marinate, salad oil, vinegar, 


mustard, oregano, basil and garlic. Shake well. Pour dressing over pasta mixture. 


Toss to coat evenly. Transfer salad to a covered container. Chill several hours. 


TIP: 


To test for doneness of pasta, boil it “al dente”. In Italian this 
means “to the tooth” — tender but firm to bite — and that’s the 
way pasta tastes best. 


To estimate pasta quantities, use this general guideline: 2 
ounces dried pasta makes about 1 cup cooked pasta or 1 serving. 
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RED CHILI 
P ASTA SALAD SERVES 8-10 


Red Chili Pasta: ', teaspoon cayenne pepper 
3 tablespoons pure ground medium hot % cup salad oil 

red chilies or chili powder 2 teaspoons fresh lime juice 
2% to 2% cups unbleached flour Ye teaspoon dry mustard 
1'4 teaspoons salt 
1 teaspoon cumin Salad 
%& teaspoon garlic powder Ye recipe Red Chili Pasta 
3 large eggs 1 tablespoon salad oil 
1 tablespoon vegetable oil 1 tablespoon salad dressing 

Ys cup pine nuts 

Salad Dressing: 1 medium zucchini, grated or 
1 clove garlic, minced julienned 
4 to 5 sprigs cilantro or parsley 12 to 14 spinach leaves, cut 
Ys, cup white wine vinegar into strips 
1 teaspoon salt 8-ounces feta, crumbled 
DIRECTIONS: 


Combine flour, chili powder, salt, cumin, and garlic powder. (If using commercial 
chili powder, omit cumin and garlic.) Add oil and eggs and process in a food 
processor 60 seconds. Let sit at room temperature 20 minutes; then make into 
fettuccine. 


Cook pasta in boiling water. Drain and combine with '% tablespoon oil; 
refrigerate. 


To prepare salad dressing, in food processor, process garlic and cilantro a few 
seconds and then add all other ingredients and process until blended. 


Shell and sauté pine nuts in a pan with % tablespoon oil and 1 tablespoon salad 
dressing until lightly browned. Drain and reserve. 


To serve, combine pasta, zucchini, spinach and cheese. Toss with dressing and 
sprinkle with pine nuts. 


SPAGHETTI 
SALAD SERVES 6-8 


1 pound thin spaghetti % cup sliced black olives 

3 tablespoons salt 2 tablespoons Salad Supreme 

1 green pepper, chopped Seasoning 

3 small tomatoes, chopped 1 teaspoon coarse black pepper 
1 bunch radishes, sliced 3 teaspoons paprika 

1 red onion, sliced 1 cup Italian salad dressing 
DIRECTIONS: 


Cook spaghetti in boiling water with salt. Drain and rinse. Mix the remaining 
ingredients with the spaghetti. Let chill several hours before serving. 


> SALADS - AND - DRESSINGS - 


BUTTERMILK 


DRESSING YIELD: 1 Quart 


2 cups mayonnaise Y2 teaspoon coarse pepper 

2 cups buttermilk 1% teaspoons salt 

¥& teaspoon onion salt 1 teaspoon dried parsley flakes 

1 teaspoon Accent Ys teaspoon celery seeds 

Ys teaspoon garlic powder 

DIRECTIONS: 

Combine all ingredients and refrigerate for several hours to let flavors blend. 
HINT: 


This is excellent base for Blue Cheese dressing. Simply add Blue Cheese to 
taste. 


CELERY SEED 
DRESSING SERVES 8-10 


1 teaspoon dry mustard 1 teaspoon onion salt 

2 cup sugar ¥3 cup honey 

1 teaspoon poppy seed 1 cup oil 

’’ teaspoon celery seed 1 tablespoon lemon juice 
1% teaspoon salt 5 tablespoons vinegar 

1 teaspoon paprika 

DIRECTIONS: 


Combine dry ingredients. Add honey, oil, lemon juice and vinegar. Mix well. 
Serve over fresh fruit. 


CRAB 


DRESSING SERVES 24-30 


“Wonderful for Luncheons” 


2 cups mayonnaise lemon juice to taste 

1 cup chili sauce 2 - 6-ounce cans crab, drained 

2 tablespoons catsup 6 hard boiled eggs, chopped fine 
few drops Tabasco sauce salt to taste 
DIRECTIONS: 


Combine all ingredients and chill. Serve over tossed salad using iceburg lettuce. 
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ITALIAN BLUE 
CHEESE DRESSING YIELD: */% Pint 


1’ cups oil Y2 teaspoon garlic salt 

’ cup red wine vinegar 1 teaspoon salt 

2 small tomatoes 1 teaspoon freshly ground pepper 
12 cloves garlic (less if desired) 4-ounces gorgonzolla or blue cheese, 
1 teaspoon thyme crumbled 

1 teaspoon swect basil 2-ounces capers, drained 

1 teaspoon oregano 

DIRECTIONS: 


Place all ingredicnts except the cheese and capers in a food processor and purée. 
Stir in the cheese and capers. 


MINT 
DRESSING YIELD: 2 Cups 


1'4 cup salad oil Ys teaspoon pepper 

Ys cup white vinegar 3 tablespoons sugar 

Ye cup lemon juice Ys cup fresh mint, finely chopped 
2'% teaspoons seasoned salt 

DIRECTIONS: 


Combine oil with remaining ingredients in jar with tight fitting lid. Shake to mix 
well. Refrigerate until ready to use. 


NANA’S 
FRENCH DRESSING YIELD: 1 Quart 


1 - 10*4-ounce can tomato soup 1 tablespoon Worcestershire sauce 
1'4 cups vegetable or corn oil 1 tablespoon pepper 

% cup sugar 1 tablespoon salt 

¥%s cup vinegar 1 tablespoon paprika 

1 tablespoon horseradish 1 tablespoon dry mustard 
DIRECTIONS: 


Mix all ingredicnts until well blended. Chill. 


RUSSIAN 
SALAD DRESSING YIELD: 1% Cups 


¥%s cup salad oil 2 tablespoons vinegar 

2 cup catsup 2 tablespoons water 

’Y cup sugar 1 tablespoon grated onion 
3 tablespoons Iemon juice Y2 teaspoon salt 

2 tablespoons Worcestershire sauce ‘2 teaspoon paprika 
DIRECTIONS: 


In screw-top jar combine all ingredients. Cover and shake well; chill. Shake again 
just before serving. 


- NOTES - 
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Roasts 
Chili Beer Pot Roast ............... 93 
Marinated Chuck Roast ........... 93 
No Work Standing Rib ............ 93 
Saucey Oven Roast ................+. 94 
Teriyaki Tenderloin ................. 94 
Whole Fillet of Beef ................. 94 
Steaks 
Beef Parmesan .................000000 95 
Beterhacy Steak seimsesexsmunnssees 96 
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Green, Penperearns wcisciscsvascve 98 
Marinated Flank Steak ............ 97 
Rolled Flank Steak ................. 97 
Steak (Diaie svscavtrinnaokh 95 
Steak with Bordelaise 
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Moussaka ................c0ceceeee sees 100 
Enchilada Casserole ................ 100 
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Wee CADBERS ccsssessceyswivenen 102 
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CHILI BEER 
POT ROAST SERVES 10 


1 - 3'%-pound beef chuck roast 2 teaspoons chili powder 

2 tablespoons cooking oil 2 teaspoons instant beef boullion 
1 - 7'2-ounce can chopped tomatoes granules 

1 - 4-ounce can diced green chilies 1% cup beef broth or beer 

’z cup beef broth or beer 2 tablespoons all purpose flour 
DIRECTIONS: 


Trim excess fat from the meat. Heat the oil in a dutch oven and brown the mcat 
on all sides. Combine the undrained tomatocs, undrained chili peppers, “2 cup of 
beef broth or beer, chili powder and dry boullion. Pour this over the meat, bring to 
a boil, reduce the heat and simmer 2 to 2'%% hours. 

Remove the meat to an ovenproof platter and keep warm. For gravy, pour the pan 
juiccs into a measuring cup, skim off the fat and add water, if neccessary to make 
‘Ys cup. Pour the liquid into a sauccpan. Combine the remaining beef broth or beer 
and the flour and add to the liquid in the saucepan. Cook and stir until thickened 
and bubbly. Cook and stir 1 minute morc. Serve the mcat with the gravy. 


MARINATED 
CH UCK ROAST SERVES 6-8 


1 - 2 to 3 pound boneless chuck roast 1 teaspoon salt or Accent 
or sirloin '/% teaspoon pepper 

2 teaspoons cooking oil 1 teaspoon garlic powder 

2 teaspoons soy sauce ¥% cup wine vinegar 

1 teaspoon Worcestershire sauce Vy cup catsup 

1 teaspoon prepared mustard 

DIRECTIONS: 


Combine all the marinade ingredicnts and pour over the roast. Marinate the 
meat all day, turning it every now and then, and poking with a fork so that the 
marinade can sccp into the mcat. 


Grill over charcoal or broil to desired doncsness. Cooking time will depend upon 
meat thickness. A 1% inch thick piccec of mcat may take 30 minutes to cook. 


NO WORK 
STANDING RIB SERVES 6-8 


1 standing rib roast, (5 pounds) 1 pound mushrooms, sliced 
salt and pepper to taste Ye cup butter 
Y2 package au jus seasoning 


Mushroom topping: 
1 medium onion, chopped 


DIRECTIONS: OVEN TEMPERATURE: 350° 
In the morning remove roast from refrigerator until roast is room temperature. 
Then rub salt and pepper all over roast and bake at 350 degrees for 1 hour. 
Turn the oven off for at least 1 hour. DO NOT OPEN THE OVEN. Before 
serving, reheat the roast at 350 degrees for 45 minutes. Serve with mushroom 
topping if desired. 


Mushroom topping: Sauté the onion and mushrooms in the butter until Heng. 
Add the seasoning mix and simmer 15 minutes. 
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SAUCEY 
OVEN ROAST SERVES 6-8 


1-3 to 4 pound pot roast 1 package onion soup mix 

1 - 10*4-ounce can cream of mushroom 1 - 10%4-ounce can tomato soup 
soup 6 potatoes, peeled and halved 

1 - 10%/4-ounce can cream of chicken 6 carrots, peeled and cut in chunks 
soup 


OVEN TEMPERATURE: 250° for 8 hours or 
DIRECTIONS: 300° for 6 hours 


Combine all the soups in a large roasting pan and stir well. Add the roast, 
potatoes, and carrots and cook for 8 hours at 250 degrecs or 6 hours at 300 
degrecs. 


TERIYAKI 
TEND ERLO IN ° SERVES 10 


1 beef tenderloin roast, 1 bottle teriyaki saucc 
about 2 pounds salt and peppcr to taste 
DIRECTIONS: OVEN TEMPERATURE: 500° 


Marinate the tenderloin roast overnight in the tcriyaki saucc. 


When ready to serve, prcheat the oven to 500 degrees. Drain the excess teriyaki 
sauce from the tenderloin, sprinkle with salt and pepper if desircd, place in a 
roasting pan and bake for 15 minutes at 500 degrees. Turn the oven off and 
Icave the roast in the oven for 1 hour more. DO NOT OPEN THE OVEN DOOR. 
Mcat will be medium to medium-rarc. 


WHOLE FILLET 
OF BEEF SERVES 6-8 


1 whole beef fillet or tenderloin 2 teaspoons dry mustard 
(2 to 2% pounds) Y2 teaspoon salt 
6 tablespoons butter % teaspoon freshly ground 
3 to 4 teaspoons Worcestershire pepper 
sauce 
DIRECTIONS: OVEN TEMPERATURE: 450° 


Preheat the oven to 450 degrees. Place the filet in a large, shallow roasting pan 
and bake 35 minutes for medium rare. DO NOT OPEN THE OVEN. 

When done, remove from the oven and cover gently with tin foil; Ict the meat sit 
for 10 minutes. 


Combine the butter, Worcestershire saucc, dry mustard, salt and peppcr; mclt 
over low heat. To serve: Slice the steak and pour the sauce over the meat. 


HINT: 


This recipe can also be done with a whole boncless New York strip. Just 
increase the cooking time to 45 minutes. 
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BEEF 
PARMESAN 


SERVES 6 


1% pounds round steak, *% inch thick 
1 egg, beaten 

’% cup grated Parmesan cheese 

Ys cup fine dry bread crumbs 

¥% cup vegetable oil 

1 medium onion, minced 

1 teaspoon salt 


DIRECTIONS: 


Yq teaspoon pepper 

Ye teaspoon sugar 

Ye teaspoon marjoram 

1 - 6-ounce can tomato paste 

2 cups hot water 

% pound mozzarella cheese, 
sliced 


OVEN TEMPERATURE: 350° 


Place the meat on a board between sheets of waxed paper and pound with a 
rolling pin until it is % inch thick. Trim off the fat and cut into 6 to 8 pieces. 
Dip the meat in beaten egg, roll in a mixture of the Parmesan cheese and bread 
crumbs. In a large skillet heat the oil and brown the meat over medium heat 
until golden brown. Lay the meat in a shallow baking dish. 


In the same skillet, cook the onion until soft. Stir in the salt, pepper, sugar, 
marjoram, and tomato paste. Gradually add the hot water, stirring constantly. 
Boil 5 minutes scraping the browned bits from the sides of the pan. 


Pour most of the sauce over the meat. Top with slices of mozzarella cheese and 
the remaining sauce. Bake in a preheated 350 degree oven for 60 minutes or 


until tender. 


HINT: 


This recipe is also excellent made with veal. 


STEAK 
DIANE 


SERVES 4 


1-1'’%% pound New York steak 

1 to 2 tablespoons green peppercorns 
1 tablespoon soy sauce 

1 tablespoon olive oil 

3 tablespoons butter 

1 tablespoon shallots, finely chopped 


DIRECTIONS: 


2 tablespoons parsley, finely chopped 
2 cup beef boullion 

1 to 2 teaspoons lemon juice 

1 tablespoon Madeira 

1 tablespoon Worcestershire sauce 

1 teaspoon dry mustard 


Trim all the fat and gristle from 1 or 2 half inch thick New York steaks. Pound 
the steaks to % inch thick. Rub them with fresh, mashed green peppercorns, soy 
sauce, and olive oil. 


Heat the butter in a large frying pan and fry the steaks quickly, 1 to 2 minutes 
per side. Remove when done and roll up to keep warm. 

Add the shallots and parsley to the pan and fry 2 minutes. Add the beef 
boullion, lemon juice. Madeira, Worcestershire and dry mustard. Cook until 
reduced and slightly thickened. Pour over the steak and serve. 
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ESTERHAZY 
STEAK SERVES 6 


2 pounds round steak, 1 cup beef boullion 
*¥¥4 to 1 inch thick 1 tablespoon oil 
Y% cup flour 1 tablespoon flour 
1 tcaspoon salt Ys teaspoon salt 
’%’ teaspoon pepper V4 teaspoon pepper 
Y cup oil or butter V4 cup dry wince 
3 carrots, thinly sliced 1 cup sour cream (optional) 
2 small onions, sliced 1 teaspoon paprika (optional) 
1 stalk of celery, sliced 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Pound the round steak on one side using “4 of the seasoned flour. Turn over and 
repeat, pounding the meat to no more than “% inch in thickness. Cut into serving 
size picces and coat with any remaining flour. 

Heat oil in a skillet and slowly brown meat on both sides. Remove and reserve. 
Add vegetables and cook slowly for about 10 minutes. Remove and reserve. 
Prepare and set aside the beef boullion. Heat 1 tablespoon of oil in the skillct. 
Add the flour, salt and pepper; heat all until it bubbles and is light brown. 
Remove from the heat and gradually add the beef boullion. Return to the heat 
and cook, stirring constantly, until thickened. Blend in the white winc. 

Grease an 11 x 13 inch baking dish. Place the browned meat and vegetables in 
the dish. Pour the sauce over the meat, cover with tin foil and bake in a 
preheated 350 degree oven for 1'% hours. 


OPTIONAL: 


After 1¥%s hours, remove the meat from the oven, spread the sour crcam and 
paprika over the top, and return to the oven for an additional 15 minutes. 


STEAK WITH 
BORDELAISE 
SAUCE SERVES 4 


“Also excellent made with game.” 


4 steaks, whatever kind you wish 1 cup dry red wine 
1'% tablespoons flour 2 tablespoons minccd fresh parslcy 
2'% tablespoons butter *Y¥s teaspoon thyme 
Ys cup minced grecn onions, Ys cup chopped mushrooms 
including tops 1% tablespoons fresh lemon juice 
1'/4 cups beef stock or canned salt and pepper to taste 
boullion 
DIRECTIONS: 


Trim all the fat from the steaks and broil or barbecue. 


Bordelaise sauce: Brown the flour in a dry iron skillet, set aside. In a saucepan, 
melt the butter and sauté the onions until light brown. Add the boullion, wine, 
parsley, thyme and mushrooms. Simmer over low heat. Remove from the heat 
and add the flour. Return to the heat and stir until smooth and thickened. 
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MARINATED 
FLANK STEAK 


SERVES 6 

“Spicy and Good!” 
1 - 2 to3 pound flank steak 1 teaspoon salt 
Ys cup cooking oil 1 teaspoon pepper 
Ys cup red wine vinegar 1 tablespoon basil 
Ya cup soy sauce Y2 teaspoon ginger 
Ye cup onion, chopped 1 teaspoon to 1 tablespoon 

garlic powder 
DIRECTIONS: Charcoal Grill 


Combine all the ingredients and pour\over the flank stcak. Cover tightly and 


place in refrigerator overnight. 


Grill the flank steak over hot coals for 5 to 7 minutes on cach side. Slice 


against the grain and serve. 


ROLLED 
FLANK STEAK 


2 large flank steaks 
(1% to 2 pounds each) 

4 tablespoons grated Parmesan 
cheese 

10 slices bacon 

16 slices hard salami 

12 slices Provolone cheese 


Neopolitan Gravy: 
2 - 29-ounce cans tomato purée 


DIRECTIONS: 


SERVES 10-12 


2 cloves garlic, minced 

¥e cup parsley, chopped 

1% pound mushrooms, sliced 
% cup dry red wine 

2 tablespoons dry basil 

1 tablespoon oregano leaves 
2 teaspoons salt 

1 teaspoon sugar 

Ye teaspoon pepper 

1% cups water 


Butterfly each steak by splitting it horizontally through the center, leaving one 
edge attached. Open and place between sheets of plastic wrap. Pound each with 
a mallet until flattened, especially the center ridge. Discard the top piece of 
wrap and evenly sprinkle the meat with the Parmesan cheese. 


Partially cook the bacon to render the excess fat. The bacon should be limp. 
Arrange 5 slices across each steak. Cover with 6 slices of Provolone cheese and 


8 slices of salami. 


Using the plastic wrap to help, lift and roll up the meat as tightly as possible to 
enclose the filling. With a cord, tie each roll lengthwise, tucking in the ends; 


then tie. around each roll in 6 to 8 places. 


Heat the oil in an 8 quart kettle over medium heat and brown the meat rolls on 


all sides, one at a time. 


Neopolitan gravy: Combine all ingredients and pour over the meat. Bring it to a 
boil, cover and reduce the heat to low. Simmer 2 hours or until the meat is fork 


tender. 


Lift out the meat and skim off the fat from the cooking liquid. Slice the rolls 
into ¥% inch thick slices and serve either hot or cold. If served hot, it is very 


good with pasta. 


LONDON BROIL 
WITH GREEN 
PEPPERCORNS SERVES 10 


“Wonderful for a summer evening.” 


1 - 2 inch thick top round steak 1 bay leaf 
(4) pounds 1% tablespoons black 
1 cup dry red wine peppercorns 
’% cup olive oil 
1 scallion, minced Green Peppercorn Butter: 
3 cloves garlic, minced ’% cup unsalted butter 
1 teaspoon salt .  Y%, cup fresh parsley, chopped 
’’& teaspoon black pepper 1 tablespoon green peppercorns 
2 teaspoon dry mustard 1 teaspoon fresh lemon juice 
’2 teaspoon thyme 1 teaspoon Dijon mustard 
6 parslicy sprigs 1 teaspoon Worcestershire sauce 
DIRECTIONS: Charcoal Grill 


Mix together the red wine, olive oil, scallion, garlic, salt, pepper, mustard, 
thyme, parsley sprigs and bay leaf. Marinate the meat in this mixture, covered, 
overnight in the refrigerator. 


Drain the meat, pat it dry; crush the black peppercorns and press them into the 
meat. Grill the meat 15 to 20 minutes per side for rare meat. Serve with green 
peppercorn butter. 

Prepare the green peppercorn butter by combining the butter, parsley, green 


peppercorns, lemon juice, mustard, and Worcestershire in a food processor and 
blending together. 


BEEF 
STEW SERVES 6-8 


2 pounds beef, cubed Yq pound mushrooms, sliced 
Y% cup Brandy Ye cup beef boullion 

2 tablespoons bacon grease 2 cups dry red wine 

Ye cup seasoned flour 1 teaspoon salt 

2 cloves garlic, minced 1’ teaspoon thyme 

1 onion sliced Ye teaspoon marjoram 

¥% cup celery, sliced 1 bay leaf 

Ye cup carrots, sliced 12 teaspoon pepper 

2 tomatoes 

DIRECTIONS: 


Rub the beef with Brandy and set aside. Heat the bacon grease in a dutch oven. 
Fry the beef until browned on all sides. When brown, sprinkle the meat with 
seasoned flour, pour any remaining Brandy over the top and ignite. Stand back 
when lighting. Cover the dutch oven to put out the flames. 


When the fire has gone out, add all the remaining ingredients and simmer slowly 
2 to 3 hours. Add more liquid if needed. 

HINT: 

Add any vegetables you like for the last hour of cooking; potatoes, corn or peas 
are good. This recipe is also good if made with game such as venison or elk. 
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CARBONNADE 
OF BEEF SERVES 8& 


6 pounds beef chuck, cut into Ys cup Brandy 
2 inch cubes 3 - 12-ounce cans of beer 
4 cups oil 
1'% cups flour Bouquet Garni: (in cheesecloth) 
4 teaspoons salt 2 bay leaves 
'’2 teaspoon pepper 2 celery ribs, sliced 
8 cups sliced onions 1 leek, cleaned and chopped 
6 cloves garlic, peeled and halved V4 teaspoon peppercorns 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix % cup of flour with the salt and pepper and set aside. 


Preheat the oven to 350 degrees. Pour a thick flim of oil into a large heavy 
skillet and heat over moderate heat. Dredge the meat in seasoned flour and 
brown on all sides in batches, adding more oil as necessary. When the meat is 
dark crusty brown, transfer to a large casserole. 

After all the meat has been browned, pour any remaining oil into the skillet; 
cook the onions and garlic over medium heat until limp. Add to the meat in the 
casserole. 

Pour the Brandy into the skillet and stir over moderate heat to dissolve any 
crusty bits in the pan. Pour over the meat. Add the remaining flour and mix very 
well. Add the bouquet garni (tied in cheesecloth) and the beer. Bring the meat 
to a simmer, cover and place in the preheated at 350 degrees oven. 

Bake for 2'% hours or until the meat is tender but not falling apart. Stir 
occasionally. Remove the bouquet garni. Cool the carbonnade, then refrigerate. 


To reheat the casserole, place it in a preheated 325 degree oven for 1 hour or 
until heated through. Stir and serve. 


SHORTRIBS SERVES 6-8 


4 to 5 pounds lean shortribs Ve cup finely chopper green pepper 
% cup oil for frying Ys cup cider vinegar 

1 teaspoon salt Y cup firmly packed brown sugar 
14% teaspoon sugar 1 tablespoon Worcestershrie sauce 
Y% teaspoon tumeric 1% teaspoons minced garlic 

Ys teaspoon paprika 1 teaspoon dry mustard 

'% teaspoon celery salt Yz teaspoon Tabasco sauce 

'%& teaspoon black pepper ’%e teaspoon salt 

1 cup catsup 1% teaspoon basil 

*/4 cup water Ys teaspoon black pepper 

'% cup finely chopped onion 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Heat the oil in a large fry pan. Brown the shortribs in the oil and place them in 
a roasting pan. Combine the salt, sugar, tumeric, paprika, celery salt and pepper; 
sprinkle over the ribs. Bake in a preheated 350 degree oven, covered, for 1 hour. 
Drain off any fat. 


Combine remaining ingredients and spoon over ribs. Reduce oven temperature to 
275 degrees and bake for 2 hours more, basting every 30 minutes. 
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BAKED HAMBURGER 
MOUSSAKA SERVES 10-12 


“Worth the effort.” 


2'%% pounds hamburger 1 cup grated Parmesan cheese 
3 medium eggplants 3 tablespoons bread crumbs 
1’ cups flour 

1 cup olive oil Bechamel Sauce: 

1 cup butter 7 tablespoons butter 

Ye cup butter 6 tablespoons flour 

3 large onions, chopped 3 cups hot milk 

V4 cup chopped parsley 1 tablespoon salt 

3 tablespoons tomato paste Y% teaspoon white pepper 

1 cup dry red wine dash nutmeg 

1 tablespoon salt 4 egg yolks, slightly beaten 

Yq teaspoon pepper % cup grated Parmesan 

Yq teaspoon cinnamon cheese 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Slice eggplant into “4 inch slices and sprinkle with salt. Cover and set aside for 
2 hours. Drain dry, dredge with flour and fry in oil and 1 cup butter. Drain on 
paper towel. 


Heat ’% cup butter and sauté onions 5 minutes. Add hamburger and sauté 15 
minutes. Add parsley, tomato paste, red wine, salt, pepper and cinnamon. Mix 
well. Cool and drain off fat. Mix in Parmesan cheese and 3 tablespoons bread 
crumbs. 


Bechamel sauce: Melt the butter, add flour and cook 1 minute. Add hot milk, 
salt, pepper and nutmeg. Cook until thick. Cool and stir in egg yolks. 


Assemble in buttered 10 x 16 inch pan. Layer some eggplant, meat, eggplant, 
meat, and eggplant. Pour the sauce over the top, sprinkle with '& cup of | 
Parmesan cheese and bake in a preheated 350 degree oven for 1 hour or until 
golden brown. Let the moussaka sit for 15 minutes before serving. 


HINT: 


Great with lamb, too. 


ENCHILADA 
CASSEROLE SERVES 6-8 


1 pound hamburger 2 - 3-ounce cans of green chilies or 
1 medium onion, chopped jalapenos, chopped 
1 green pepper, chopped 1 dozen corn tortillas 
3 - 8-ounce cans tomato Ys cup oil 
sauce 1 pound sharp Cheddar cheese, grated 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Brown onion, green pepper, and hamburger. Drain any fat and set aside. 


In a sauce pan simmer the tomato sauce and chili peppers 20 minutes. Fry the 
tortillas in heated oil 15 seconds on each side. Drain on paper towels. Dip the 
tortillas in tomato sauce and layer in a casscrole: tortillas, hamburger mixture, 
cheese; repeat until ingredients are gone. Pour any remaining sauce over the top. 
Top with cheese and bake 15 minutes at 350 degrees. 
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FIESTA OLIVA 


NACHOS 
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1 pound lean ground beef 

1 large onion, chopped 

1 teaspoon seasoned salt 

’%’% teaspoon ground cumin 

2 -17-ounce cans refried beans 

1 package taco seasoning mix 

2 cups grated Monterey Jack cheese 
1 - 4-ounce can chopped green chilies 
1 cup grated Cheddar cheese 

Ye cup taco sauce or salsa 


DIRECTIONS: 


SERVES 4-6 
1 - 16-ounce package taco flavored 
corn chips 
Garnishes 


1 cup sliced ripe olives 

1 cup guacamole 

Yz cup sour cream 

Vz cup chopped green onions 
Ye head lettuce, shredded 


OVEN TEMPERATURE: 400° 


Brown the meat and onion and drain off any fat. Stir in the cumin and seasoned 


salt. 


Combine the beans, taco seasoning and Monterey Jack cheese. Mix well and 
spread the beans in a shallow baking dish. Cover with the meat mixture. 
Sprinkle the chilies over the meat. Top this with the cheddar cheese and pour 


the taco sauce over this. 


Bake in a preheated 400 degree oven for 20 to 25 minutes or until thoroughly 
heated. Tuck the corn chips around the edge of the baking dish and garnish as 


suggested. 


HINT: 


This is also good rolled up in a soft tortilla or as an appetizer. 


SERVES 6 


2 pounds lean hamburger 

1 medium onion, minced 

2 green pepper, minced 

1 stalk of celery, minced 

1 clove garlic, minced 

2 tablespoons parsley, minced 

% teaspoon dry mustard 

Ye teaspoon each marjoram, thyme, 
paprika, salt and pepper 

1 tablespoon olive oil 


DIRECTIONS: 


Sauce: (Optional) 

3 tablespoons butter 

Yq pound mushrooms, sliced 

Y% tablespoon flour 

1 teaspoon lemon juice 

1 teaspoon Worcestershire sauce 
dash of Tabasco 

Ys cup dry red wine 

Ys cup chili sauce 


Mince the onion, green pepper, celery, garlic and parsley in a food processor. 
Add this to the hamburger along with the mustard marjoram, thyme, paprika, 
salt and pepper. When completely blended, shape the meat into patties about 
inch thick. Brush them with olive oil and broil 2 to 3 minutes per side. 


Barbecue the steaks if you prefer. 


Sauce: Melt the butter in a pan and sauté the mushrooms for 5 minutes. 
Sprinkle them with '% tablespoon flour and cook 1 minute. Add all the remaining 
ingredients, bring almost to the boiling point and serve. 
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MEAT LOAF SERVES 10-12 
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3 pounds hamburger Y% teaspoon thyme 

1 pound sausage %e teaspoon paprika 

1 onion 1 teaspoon salt 

1&2 green pepper 4 teaspoon pepper 

2 pound mushrooms 

1 cup celery leaves Tomato Sauce: (Optional) 

1 tablespoon parsley Yq cup water 

1 cup bread crumbs %z teaspoon chili sauce 

Ys cup Madeira 1 clove garlic minced 

2 eggs, lightly beaten 1 - 15-ounce can tomatoes 

Y% cup beef boullion V4 cup red wine 

Yq cup dry red wine ’%’% teaspoon chili powder 

1 clove garlic, minced % onion, chopped 

2 teaspoons Worcestershire sauce 2 teaspoons Worcestershire sauce 
Y% teaspoon allspice 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Place the onion, green pepper, mushrooms, celery leaves and parsley in a food 
processor and mince. 


In a large bowl combine the hamburger and sausage. Add the vegetables from 
the food processor. 


Soak the bread crumbs in Madeira. Then add them to the meat mixture along 
with the eggs, beef boullion, red wine, garlic, Worcestershire and all the spices. 
Blend all together, cover and let sit in a cool spot for 30 minutes. 


Shape the meat loaf, place in a roasting pan, and place in a preheated 375 
degree oven. Bake the meat loaf 30 minutes at 375 degrees and 1 hour at 350 
degrees. Skim the fat from the pan as needed during cooking. 


Tomato Sauce: While meat is baking, combine all the ingredients and simmer for 
30 minutes. Serve with meat loaf. 


STUFFED 
CABBAGE SERVES 10-12 


1 pound hamburger 2 cups canned tomatoes 
1 medium onion, chopped 1 onion, sliced 

*/4 cup cooked rice ’’2 cup raisins 

*/4 teaspoon salt Yq cup brown sugar 

2 teaspoon pepper Ys cup vinegar 

1 egg, slightly beaten 1 teaspoon salt 

1 large head cabbage : 

DIRECTIONS: 


Mix the hamburger, onion, rice, salt, pepper and egg and set aside. 

Steam the cabbage leaves gently to soften them. Stuff equal amounts of the meat 
mixture into the cabbage leaves. It should make 10 to 12. 

Put any cabbage scraps in the bottom of a large pot. Add the cabbage rolls. In a 


bowl, combine the tomatoes, onion, raisins, brown sugar, vinegar and salt. Pour 
the sauce over the top. Cover and simmer 2 hours. 


HINT: 


If you are not ambitious enough to make the cabbage rolls, you can simply 
combine all the ingredients in a large pot and serve it as soup. 
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GRILLED PORK WITH 


| EACH-CHUTNEY GLAZE SERVES 4 


4 pork chops 1 inch thick 1 teaspoon minced fresh ginger 

’%% cup peach chutney Yq teaspoon dry mustard 

'’® cup peach preserves Y% teaspoon ground cloves 

1 tablespoon lemon juice Ys teaspoon anise seeds 

2 teaspoons red wine vinegar 1 tablespoon catsup 
DIRECTIONS: CHARCOAL GRILLED 


Combine all the ingredients except the porkchops, in a bowl and mix well. 


Grill the pork chops for 15 minutes, turning once. Brush the pork with the 
chutney mixture and cook 1 minute. Turn, baste again and grill another 1 
minute. Serve with any remaining sauce. 


PECAN PORK 


CH OP CASSEROLE SERVES 4-6 


6 pork loin chops ’z% teaspoon paprika 
1 cup sliced celery 
1 tablespoon oil Onion-mushroom Rice Mix: 
1 cup dry onion-mushroom rice 3 cups long grain rice 
mix 1 envelope onion-mushroom 
2 cups water soup mix 
’2 cup pecan pieces Yq cup parsley flakes 
2 tablespoon soy sauce 2 teaspoons dry basil 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Rice mix: Combine all ingredients. Store in plastic container and use as needed. 
Trim excess fat from the pork chops and set aside. In a saucepan fry celery in 
oil until tender. Stir in rice mixture and water. Bring to a boil, remove from the 
heat and stir in the nuts. Turn the mixture into a 13 x 9 x 2 inch pan. 

Arrange the pork chops over the rice. Brush the chops with soy sauce, sprinkle 
with paprika and bake, covered, in a 350 degree oven for 25 minutes or until 
the chops are tender and the rice is fluffy. 


SPARE RIBS IN 


BARBECUE SAUCE SERVES 8 


4 pounds spare ribs 1 teaspoon celery seed 

’% cup cider vinegar 1 large onion, chopped 

%% cup brown sugar 1 teaspoon paprika 

1 cup catsup 2 cups water 

¥% cup Worcestershire sauce 1 teaspoon chili powder 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Brown the spare ribs under the broiler and drain off any excess fat. 


Combine all the remaining ingredients, pour over the ribs in a large roasting pan 
and bake in a preheated 350 degree oven for 1'% hours. 
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STUFFED LOIN 
OF P ORK SERVES 6-8 


“Looks pretty and tastes even better” 


1 - 4 pound boned pork loin 2 tablespoons unsalted butter 

1 cup dry white wine 2 tablespoons oil 

2 teaspoons sage 1% cups beef broth 

1 teaspoon thyme % cup water 

1 large garlic clove, minced 2 tablespoons Dijon mustard 

1 bay leaf, crumbled % cup dark brown sugar, packed 

salt and pepper to taste 1'% tablespoons cornstarch 

12 pitted prunes 3 tablespoons water 

12 dried apricots 3 tablespoons unsalted butter 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Tie a 4 pound boned loin of pork at 1 inch intervals. Make a hole through the 
center of the pork loin with a sharpening steel or larding needle. The hole 
should be about 1 inch in diameter. 


In a pan large enough to hold the pork, combine the white wine, sage, thyme, 
garlic, bay leaf and salt and pepper to taste. Marinate the pork, covered in the 
refrigerator, overnight. 


Remove the pork from the marinade and pat it dry. Stuff the pork through the 

center with a mixture of the prunes and apricots. In a large, heavy pan heat the 

butter and oil and brown the pork over high heat. Remove the pork to a plate 

and add the marinade ingredients to the pan. Cook until reduced to % cup. Add 

the pork back to the pan plus 1% cups beef broth and '£ cup water. Cover the 

pork tightly with foil and bake in a 350 degree oven for 1 hour or until the meat 
- registers 160 degrees on a meat thermometer. 


Transfer the pork to an ovenproof dish, remove the string, brush the pork with 
mustard, coat it with brown sugar and roast it in a 450 degree oven for 15 
minutes or until the meat registers 165 degrees and the coating is crisp and 
bubbly. Remove and let stand 15 minutes. 

Strain the cooking liquid from the roasting pan, skim the fat and bring to a boil. 
Add the cornstarch mixed with water and the butter. Heat over high heat until 


the butter is incorporated. Add salt and pepper if necessary. Serve with the 
pork. 


TIP: 


For a different taste, try smoking a pork loin in an electric smoker. 
Place the pork in a smoker for 1% hours and then cook as desired. 
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CHICAGO 
PIZZA 


“A great deep-dish pizza.” 


Crust: 

1 tablespoon yeast dissolved in 
% cup tepid water 

35% cup bread flour 

21% teaspoons salt 

1% cups tepid water 

1 tablespoon olive oil 


Sausage Topping: 
1 pound Italian sausage 
1 clove garlic, minced 


DIRECTIONS: 


SERVES 8-10 


1 - 1 pound can Italian tomatoes 

1 tablespoon tomato paste 

2 teaspoons oregano 

2 teaspoons thyme 

2 teaspoons basil 

2 to 3 mushrooms, sliced 

Ye onion sliced and marinated in 1 
tablespoon olive oil with mushrooms 

4 cups grated cheeses: 
Mozzarella, Swiss, and Cheddar 


OVEN TEMPERATURE: 450° 


Crust: Dissolve the yeast in the tepid water. Combine the flour, salt and tepid 
water. Add the yeast mixture and knead in a mixer or by hand. Let the dough 
rest 5 minutes; add the oil and knead again. Place the dough in a covered bowl 
and let it rise until triple in volume, about 3 hours. Deflate and let it rise again 
1% hours more. If ft is rising too quickly, cover, wait and refrigerate until ready 
to use. 


Sausage topping: Brown the sausage slowly and drain off the fat. Add the garlic, 
tomatoes, tomato paste and herbs. Simmer uncovered 30 minutes. 


When ready to cook, preheat the oven to 450 degrees. Lightly oil and sprinkle 
with cornmeal a 2 x 13 inch heavy, iron fry pan. Line the bottom with the 
dough, cover with meat, mushrooms, onions and cheese. Bake to 15 to 20 
minutes. 


CROCKPOT 
SPAGHETTI SAUCE 


1 clove garlic, minced 

¥ medium onion, chopped 
¥y cup parsley, minced 

2 bay leaves 

Wy teaspoon thyme 


SERVES 8 


1 pound German sausage 
1 pound hamburger 

1 teaspoon salt 

1% teaspoon oregano 

%% cup Parmesan cheese 


1 egg, beaten ¥g teaspoon pepper 
1 - 32 ounce can tomatoes 1% teaspoons oregano 
1 - 32 ounce can tomato sauce spaghetti noodles 


DIRECTIONS: 
Cut and brown the German sausage. Remove the meat and retain the oil. 


In a medium bowl combine the hamburger, salt, oregano, Parmesan cheese and 
egg. Mix well and form into quarter-sized meat balls. Brown in the sausage oil. 
Place the meatballs and sausage in a crockpot. Combine the tomatoes, tomato 
sauce, garlic, onion, parsley and spices and add to the crockpot. Cook uncovered 
for 4 hours. Add more water or red wine if needed. 


Serve over cooked spaghetti noodles. 
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SWEET AND 
SOUR PORK SERVES 8-10 


2 to 3 pounds Ican pork, cut in cubes 1 green pepper, cut in thin strips 
% cup oil 1 onion, sliced and separated 

’“ cup brown sugar into rings 

3 tablespoons soy sauce % bunch celery, sliced into 

’% teaspoon salt diagonal strips 

Y% cup vincgar 1 - 8-ounce can pineapple tidbits, 
2 tablespoons cornstarch undrained 

2 tablespoons or more water Rice 

DIRECTIONS: 


Heat the oil in a frying pan and brown the pork. Drain. 


Combine the brown sugar, soy sauce, salt and vinegar. Mix the cornstarch with 
cnough watcr to make a thin paste and add it to the brown sugar mixture. Then 
add all this to the browned pork in a frying pan. Simmer over low heat for 1 
hour. 


Add the pepper, onion, celery and pineapple during the last 15 minutes and heat 
through until just slightly tender, yet a little crispy. 


Serve over rice. 


SOBA SERVES 4 


“Looking for something unique?” 


2 pound pork, sliced into bite V4 head cabbage, sliced 
sized pieccs 1 cup bean sprouts 

1 package yaki soba, steamed noodles 

Ys cup oil Sauce: 

1 inch piece fresh ginger, minced 4, cup tonkatsu sauce 

1 large onion, sliced 2 tablespoons soy sauce 

Ye cup mushrooms, sliced MSG or salt to taste 

DIRECTIONS: 


Yaki soba and tonkatsu sauce must be purchased at an Oriental market but the 
result will be worth the effort. 


Soak the noodles in hot water to separate. Drain when ready to use them. 
In a large pan heat the oil with the fresh ginger in it. Add the pork and fry. 


Add the onion, mushrooms and cabbage and fry briefly. Add the noodles, bean 
sprouts and sauce. Stir and serve. 


NOTE: 


You may substitute ingredients as you like, i.e. chicken, peapods, water 
chestnuts, etc. 
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DELUXE 
HAM CREP ES YIELD: 24 Crepes 


Crepes: 1 teaspoon salt 
3 eggs Ys, teaspoon white pepper 
’ teaspoon salt 1 teaspoon lemon juice 
2 tablespoons melted butter 
1% cups flour Filling: 
2 cups milk 2 cups chopped ham 
1 cup grated Cheddar cheese 
Sauce: ’ cup grated Parmesan cheese 
6 tablespoons butter 2 tablespoon chopped parsley 
% cup flour % teaspoon salt 
2'% cups hot milk ’%e teaspoon pepper 
2 egg yolks 1 - 4-ounce can chopped green chilies 
1'4 cups cream 1 - 4-ounce can sliced mushrooms 
DIRECTIONS: OVEN TEMPERATURE: 325° 


Crepes: Pour all the ingredients into a blender and process 40 seconds. 
Refrigerate at least 2 hours. To make the crepes, melt a little butter in a small 
heavy skillet and pour in about 2 tablespoons of the crepe batter. Swirl the 
batter around to make a 5% to 6 inch circle and cook over medium heat until 
slightly brown. Turn and brown on the other side. Crepes may be stacked with 
waxed paper between until ready to use. They may be frozen. Makes 24 crepes. 


Sauce: In a saucepan melt the butter; add the flour and cook 1 minute. Beat in 
the hot milk with a whisk, bring to a boil over moderate heat and cook 1 minute 
stirring constantly. Remove the sauce from the heat. In a bowl beat the egg 
yolks and cream. Add ‘2 cup of the hot sauce to it and pour the egg yolk 
mixture into the remaining sauce. Cook over moderate heat until it comes to a 
boil. Add the salt, pepper and lemon juice. 


Filling: Mix all the ingredients together and add enough sauce to bind. 


Assembly: Put 1 tablespoon of filling in the center of each crepe, roll it up and 
place the crepe in a baking dish that has a thin coating of sauce on the bottom. 
Pour the remaining sauce over the crepes, sprinkle with Parmesan cheese and 
bake in a preheated 325 degree oven for 15 to 20 minutes. 


ORANGE-CRANBERRY 
HAM SERVES 10 


3 to 4 pound cooked ham 1 - 12-ounce jar orange marmalade 

V2 cup sugar 2 cups fresh cranberries, ground 

3 tablespoons cornstarch ; 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cut ham into “% inch slices — do not slice all the way through. In a saucepan, 
blend the sugar, cornstarch, marmalade and cranberries. Cook until sugar 
dissolves and mixture thickens. Cool. 


Spread 1 tablespoon of the marmalade mixture on every other slice of ham. Tie 
the ham together and bake in a preheated 350 degree oven for 30 minutes. 


Remove string and serve with any extra sauce. 
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HAM-ASPARAGUS 
CASSEROLE SERVES 8-10 


6 hard boiled eggs Y% cup chopped pimento 

1 teaspoon prepared mustard 1 - 10°%% ounce can cream of 

3 tablespoons sour cream mushroom soup 

salt and pepper to taste *Y4 cup sour cream 

2 tablespoons butter 1 pound fresh asparagus, cooked 

’’ cup chopped green pepper ’%’z cup Cheddar cheese, grated 

Ys cup onion, chopped 10 slices of ham, “% inch thick 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cut peeled eggs in half lengthwise. Scoop out the yolk, mash it, and mix with 
mustard, sour cream, salt and pepper. Put the mixture back into the whites and 
set aside. 


Melt the butter and sauté the pepper and onions until tender but not brown. 
Remove from the heat and stir in the pimento, soup and sour cream. 


Layer the ingredients in a greased 9 x 13 inch pan. First, half of the sauce, all 
of the asparagus, ham, eggs and the other half of the sauce. Top with the 
cheese. Bake in a preheated 350 degree oven for 30 minutes. 


SHERRY 
GLAZED HAM SERVES 24 


14 pound Virginia ham 1 cup cornmeal 

3 cups medium dry Sherry Y% cup cooking juices 

1 cup packed light brown sugar cloves 

DIRECTIONS: OVEN TEMPERATURE: 325° 


Soak a 14 pound ham in cold water in a bathtub or pail for 24 hours. Scrub off 
any mold and put the ham in a large kettle with enough water to cover it. Bring 
the water to a boil, reduce the heat and simmer the ham 20 minutes per pound. 
For a 14 pound ham, this may take 4 hours and 40 minutes. When done, 
transfer the ham to a cutting board and trim off all but '%% inch of fat. 


In a large baking pan, place the ham fat side down. Add 3 cups of Sherry, cover 
with foil and bake the ham at 325 degrees for 1 hour. Remove the ham and turn 
it fat side up. Score the fat in diamond shapes and dot with cloves. 


Mix together the brown sugar, cornmeal and pan juices to make a thick paste. 
Spread over the ham and bake another 30 minutes or until the ham is brown 
and crusty. 


* MEATS - AND - GAME - 


BARBECUED 


LEG OF LAMB SERVES 8-10 


1 - 3 to 5 pound leg of lamb, butterflied 3 tablespoons catsup 

‘2 cup soy sauce 1 tablespoon ground or 1 teaspoon 

2 cup water fresh ginger 

’& cup dry white wine juice of 1 lemon 

DIRECTIONS: Charcoal Grilled 


Mix all the marinade ingredients together and pour over the butterflied leg of 
lamb in a dish. Marinate 24 hours. 


Heat the coals in a barbecue and barbecue the lamb 20 to 25 minutes per side. 
Since a butterflied leg of lamb varies in thickness, some of the meat will be rare 
and some will be well-done. 


HINT: 


This is also an excellent marinade for a venison roast. 


BRAISED 
LAMB SHANKS SERVES 4 


4 lamb shanks 1 teaspoon ground ginger 

2 onions, thinly sliced 1 cup chicken broth 

’®% cup butter salt and pepper to taste 

'%2 cup white wine 

’%z cup tomato juice Roux: 2 tablespoon butter 

1 teaspoon paprika 2 tablespoons flour 
DIRECTIONS: OVEN TEMPERATURE: 250° 


Preheat the oven to 250 degrees. Fill a large pot with water and bring it to a 
boil. Drop the lamb shanks into the boiling water for 8 to 10 minutes. Remove 
the lamb shanks and peel off the skin and most of the fat from the shanks. 
Rinse them in cold water and dry. 


In a large pan heat the butter and brown the lamb shanks. When brown, remove 
them to a casserole. Add the onions to the skillet and cook until limp. Add the 
rest of the ingredients, bring to a boil, pour over the lamb, bake at 250 degrees 
for 2¥2 hours., ‘ 


After 2% hours, remove the lamb, skim off the fat and add more wine or stock 
to make 21% cups, if necessary. Make a roux of the flour and butter in a small 
bowl. Add 3 to 4 tablespoons of the hot liquid from the lamb and beat until 
smooth. Add this roux mixture back to the liquid in the casserole and boil for 2 
minutes or until slightly thickened. Check seasonings. 


Return the lamb shanks to the casserole and cook an additonal 30 minutes at 
300 degrees before serving. 


HINT: 


These lamb shanks are even better reheated. Make all ahead of time and reheat 
when desired. 
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EASY 
LAMB CURRY SERVES 4 


1 pound lamb stew meat 1 teaspoon curry powder 
2 - 10%% ounce cans cream of celery 4 teaspoon salt 
soup Ys teaspoon pepper 
%’ cup milk 4 cups cooked brown or white rice 


1 - 4-ounce can of mushrooms 
Optional condiments to sprinkle over the curry: raisins, shredded coconut, chopped 
cooked bacon, chutney, chopped peanuts 


DIRECTIONS: 


Brown the lamb in a frying pan. Add all the other ingredients and simmer until 
the lamb is tender, about 30 minutes. Serve over rice. Sprinkle condiments over 


the top. 
IRISH STEW SERVES 6-8 
1 shoulder of lamb, boned and cubed Creme Anglaise: 
1 teaspoon salt. 2 tablespoons butter 
pinch of cayenne 22 tablespoons flour 
3 medium potatoes, peeled and sliced 1 cup white veal or chicken 
2 leeks, white part only, chopped stock 
3 stalks of celery, chopped 2 tablespoons mushroom juice 
2 onions, chopped ¥Y3 cup creme fraiche or whipping 
2 pounds small potatoes, cut into cream 
1 inch cubes 1 tablespoon parsley for garnish 
DIRECTIONS: 


Put the lamb in a kettle, add water to cover and season with salt and cayenne. 
Add the potatoes, leeks, celery and onions. Bring to a boil, skimming the foam 
as needed. Reduce heat and simmer covered for 45 to 50 minutes or until the 
lamb is tender. Remove the lamb with a slotted spoon to a large heatproof 
casserole and keep warm. 


Press the vegetables and cooking juices through a seive or process in a food 
processor. The sauce should be naturally bound by the vegetables. Simmer this 
over gentle heat for several minutes. 

Trim the 2 pounds of small potatoes into pieces about the size of large olives 
and cook in boiling, salted water until tender. Drain and add to the stew. Top 
both with creme Anglaise and serve garnished with parsley. 

Creme Anglaise: Melt the butter and add the flour. Cook a few minutes. Blend 
in the stock and mushroom liquid, stirring until smooth. Add the creme fraiche 
and blend well. 


HINT: 


Make creme fraiche by combining 1 cup of cream with 1 tablespoon buttermilk. 
Cover and refrigerate. 
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LAMB SHISHKABOB SERVES 6 


3 pounds boneless lamb — cut into 1 teaspoon dry tarragon 

1'% inch pieces 3 tablespoons wine vinegar 
12 pickling onions %% cup light brown sugar 
6 slices bacon 1 teaspoon dry mustard 
12 whole cloves 1 teaspoon salt 
4 medium green tomatoes, ’%’2 cup salad oil 

quartered % cup lemon juice 

1 teaspoon lemon peel grated 

Marinade: 
3 tablespoons fresh mint leaves . 6 bamboo skewers 
DIRECTIONS: 


Combine all the marinade ingredients together in a saucepan and bring to a boil. 
Simmer 5 minutes. Cool. The day before cooking, pour the marinade ingredients 
over the lamb and refrigerate overnight. 


If the onions are fresh, boil 10 minutes. Cool. Wrap '’%% a bacon strip around 
each onion and secure it with a clove. Alternate the lamb, onions, and tomatoes 
on the skewers. Grill 6 inches from the coals for 15 minutes, turning and 
brushing with marinade as the meat cooks. These may be broiled if you prefer. 


RACK 


OF LAMB SERVES 2 


“Superb!” 

1 - 2'’%% pound rack of lamb 1 tablespoon shallot, minced 

2 teaspoons Dijon mustard 1 clove garlic, minced 

1 teaspoons olive oil 3 tablespoons butter 

1 clove garlic, minced ’% cup stale, fresh bread crumbs 

12 teaspoon thyme 1 tablespoon parsley, minced 

Ye teaspoon rosemary 4 teaspoon each thyme and rosemary 
salt and pepper to taste salt and pepper to taste 
DIRECTIONS: OVEN TEMPERATURE: 500° 


Trim the fat from the rack of lamb. Combine the mustard, olive oil, garlic, 
thyme, rosemary, salt and pepper in a small bowl. Rub the mixture into the 
lamb and marinate in the refrigerator, covered, overnight. 


In a fry pan cook the shallot and garlic in butter until soft. Add the bread 
crumbs and seasonings and cook 2 minutes. Remove from heat and refrigerate 
overnight. 

Arrange the lamb fat side up in a roasting pan and bake in a preheated 500 
degree oven for 10 minutes. Remove the lamb and pat the crumb mixture onto 
the fat side, reduce the oven to 400 degrees and bake the lamb an additional 40 
to 45 minutes or until desired doneness. 
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BUCCO SERVES 4 


4 pounds veal shanks, cut into 2 inch 1 cup chicken stock 
thick pieces 1 - 1 pound can Italian tomatoes 
Ys cup olive oil 1 bay leaf 
4% cup seasoned flour 2 teaspoon thyme 
1 large onion, chopped 4 sprigs of parsley 
4 carrots, peeled and chopped 2-%x3 inch strips of lemon peel 
salt and pepper to taste rice 
1 cup dry white wine 
DIRECTIONS: OVEN TEMPERATURE: 325° 


In a large ovenproof casserole, heat the olive oil. Dredge the lamb in flour and 
brown over medium high heat. Remove and reserve. Add the onion and carrots 
and cook over medium heat until limp. Return the veal to the casserole. Add the 
white wine, chicken stock, tomatoes, bay leaf, thyme, parsley and lemon peel. 
Bring to a boil, stirring constantly. Cover and bake in a 325 degree oven for 2 
hours. 


When done, discard the bay leaf, parsley and lemon peel. Serve with rice. 


VEAL 
PAPRIKA SERVES 4 


1 pound veal cutlets, sliced Y inch thick Y% teaspoon pepper 
in '4 pound portions, pound until 1'% cups chicken stoc!: or chicken 
Ys inch thick broth 

', cup tissue thin sliced onions *¥4 cup sour cream 

3 tablespoons butter 1 teaspoon paprika 

cup flour buttered noodles or rice 

1 teaspoon salt 

DIRECTIONS: 


Sauté the onions in butter, remove and brown cutlets that have been rolled in 
seasoned flour. Add stock or broth and onions and simmer covered for 1 hour. 
Add sour cream and paprika. Cook slowly until well blended. 


Serve with buttered noodles or rice. (Fettucine is good.) 


TIP: 
Quality veal should be light grayish-pink in color with a firm texture 
and fine grain. 
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VEAL 
Pp ICCATA SERVES 6 


1'’4 pounds of veal, thinly sliced 2 shallots, finely chopped 

salt and pepper 3 to 4 mushrooms, sliced 

Ys cup flour Y4 cup dry white wine 

6 tablespoons butter 2 to 3 tablespoons lemon juice 

2 tablespoons oil lemon wedges and parsley for garnish 
DIRECTIONS: 


Pound the veal scallops between sheets of waxed paper, season with salt and 
pepper and dust lightly with flour. Heat half the butter and oil in a large skillet. 
Add the shallots and mushrooms and cook for 1 minute. Add the veal and brown 
gently, adding more butter and oil as needed. 


When the veal is done, remove from skillet. Add the wine to deglaze the pan. 
Return the veal to the pan and sprinkle with lemon juice, stirring and scraping 
the glaze from the bottom of the pan. Garnish with lemon wedges and parsley. 


CHAMPAGNE SERVES 4 


“Wonderful!” 

1 pound veal scallopine, % inch thick '% pound mushrooms, thinly sliced 
'%% cup flour Ys cup minced prosciutto 

1% teaspoon salt ¥e cup beef broth 

& teaspoon pepper Ye cup Champagne or other sparkling 
¥%% cup unsalted butter wine 

2 tablespoons oil 

DIRECTIONS: 


Mix together the flour, salt, and pepper. Gently pound the veal and coat with the 
seasoned flour, shaking off any excess. 


In a large frying pan melt 2 tablespoons each butter and oil over medium high 
heat. Add the veal and brown lightly. Remove to a heated platter and keep 
warm. 

Add 2 more tablespoons of butter, the mushrooms, and the prosciutto. Cook, 
stirring, until the liquid evaporates and pour over the veal. 


Add the broth and % cup of Champagne to the frying pan and cook until it is 
reduced to % cup. Add the remaining butter, stirring constantly, pour over the 
veal and serve. 
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VEAL ROULADE SERVES 10-12 


“Elegant and delicious.” 


1 breast of veal, 4 pounds boned Stuffing 
2 tablespoons butter 1 egg 
5 to 6 hard boiled eggs 3 tablespoons milk 
1 teaspoon salt 1 cup fresh bread cubes, about 2 slices 
Y4 teaspoon pepper Y2 cup grated Parmesan cheese 
4 cups beef boullion 'Y4 teaspoon marjoram 
Stuffing (recipe follows) ’%’z teaspoon thyme 
Mustard sauce (recipe follows) Ys teaspoon each salt and pepper 
1 - 10-ounce package chopped spinach, 
Mustard Sauce: thawed 
’2 cup mayonnaise 4 carrots, finely diced 
3 tablespoons Dijon 1 large onion, chopped 
mustard 2 cloves garlic, minced 
Y% teaspoon dry mustard 2 tablespoons butter 
’ cup sour cream 1 - 10-ounce package frozen peas, 
thawed 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Prepare the stuffing. In a large bowl beat 1 egg with 3 tablespoons of milk. Add 
the bread cubes. Stir in the Parmesan cheese, marjoram, thyme, salt and pepper. 
Squeeze the moisture from the thawed spinach and add it along with 1 pound of 
sausage. Cook the carrots in boiling salted water until just tender, then drain 
and cool. In a small pan sauté the onions and garlic in 2 tablespoons butter 
until the onions are limp. Add the thawed peas, carrots and onions to the 
sausage mixture. 


Lay the boned breast of veal on a cutting board and separate the meat at the 
natural membrane, cutting with a knife, until there is one flat piece of meat. 
Spread half of the stuffing down the center of the meat. Place the peeled hard 
boiled eggs down the middle, end to end, and cover with the rest of the stuffing. 
Roll the meat over the stuffing, sewing around the edges to seal. 


Place the veal rib side down in a buttered roasting pan. Brush with 1 tablespoon 
of butter and sprinkle with salt and pepper. Pour the beef broth over, cover with 
foil and bake at 350 degrees for 1 hour. After 1 hour, remove the foil and broil 
the veal to brown the outside, turning as needed. Remove the veal from the oven 
and cool 20 minutes in the broth. Remove the veal from pan and refrigerate 
overnight. 

To serve: Cut the chilled veal into thin slices and serve with mustard sauce. This 
is an excellent dish for a summer party. ; , 
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ANTELOPE 
AU | OIVRE SERVES 4 


8 thin slices of antelope, Yq cup dry white wine 
tenderloin is best 1 tablespoon capers 
“ cup clarified butter 1 teaspoon freshly cracked pepper 
1 clove garlic, minced 1 lemon 
DIRECTIONS: 


Pound the antelope slices between sheets of waxed paper until “% thick. Reserve. 


Heat the clarified butter in a large pan. Add the minced garlic and fry for a few 
minutes. Add the antelope and wine. Fry for 2 minutes on each side. Add the 
capers and pepper. Garnish with lemon slices. 


HINT: 


This recipe is also excellent if made with veal scallops. 


ANTELOPE 
RAGOUT SERVES 4 


1'% pounds antelope, cut in Ye teaspoon thyme 

1 inch cubes 1'% cups chicken broth 
1 small clove garlic, minced 1 small package dry instant onion 
2 shallots, chopped soup mix 
6 large mushrooms, sliced 2 cups sliced carrots 
2 tablespoons butter Ye cup fresh or frozen peas 
3 tablespoons brandy 1 tablespoon cornstarch mixed with 
salt and pepper to taste 2 tablespoons water 
DIRECTIONS: 


Brown the antelope, garlic, shallots and mushrooms in butter for 3 minutes. Add 
the brandy and flame. Add salt and pepper to taste, thyme, chicken broth and 
onion soup. Cover and simmer 1% hours. Add carrots and peas the last 30 
minutes of cooking time. Serve over rice or noodles. Thicken with cornstarch 
mixed with water, if desired. 


HINT: 


This is also excellent if made with veal instead of antelope. 


TIP: 
A dressed antelope is half the dressed weight of a large deer. 
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BAKED RABBIT 
BURGUNDY SERVES 6-8 


2 - 2% to 3 pound rabbits Ys cup flour 

Ye cup flour 1’ cups beef boullion 

salt and pepper to taste 1 cup dry red wine 

Ys pound bacon, cut in small picces 1 bay leaf, crushed 

Ys cup butter V4 teaspoon thyme 

2 cups carrots, sliced V4 teaspoon marjoram 

1 cup onion, chopped 1% teaspoons salt 

1 tablespoon parslcy, chopped “sy teaspoon pepper 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Disjoint the rabbits and shake in a bag of seasoned flour. 


In a large skillet cook the bacon until crisp and golden brown. Remove and 
reserve. Add the butter to the pan and brown the rabbit pieces. As the rabbit 
browns, remove it to a large casserole. Add the carrots, onion, parsley and bacon 
to the rabbit picces. 


To the drippings in the skillet, add “% cup of flour and blend well. Then add the 
beef boullion and red wine, preferably a Burgundy. Cook, stirring constantly, 
until the mixture boils and thickens. Then add the bay leaf, thyme, marjoram, 
salt and pepper. Pour over the rabbit, cover and bake in a preheated 350 degree 
oven 1'%% to 2 hours. Baste occasionally. Add more wine during cooking to thin 
the gravy if needed. 


HINT: 


This is also excellent made with chicken, if you don’t care for rabbit. 


ELKMEAT 
TOSTAD Gb SERVES 12 


1 pound elkmeat hamburger 2 ounces chopped green chilies 
2 pound sausage 12 corn tortillas 

1 large onion, finely chopped 2 cup oil for frying 

1 clove garlic, minced 

2 teaspoons chili powder Garnishes: 

2 teaspoons oregano 2 cups grated Cheddar cheese 
1 teaspoon cumin 2 cups shredded lettuce 

Vy, teaspoon cinnamon 3 to 4 seeded, diced tomatoes 
3 tablespoons vinegar guacamole (optional) 

1 - 10'%-ounce can red chili sauce taco sauce or salsa 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Brown the meat, sausage, onion and garlic slowly. Drain off the fat. Add all the 
other ingredients for the meat filling and simmer for 30 minutes or until most of 
the liquid has been absorbed. 


Fry the tortillas in heated oil until crisp. Drain. When ready to serve, spread 2 
tablespoons of the meat mixture on each tortilla and bake in a 350 degree oven 
for 15 minutes. Garnish with cheese, lettuce, guacamole and salsa. 


HINT: 


This tostado filling can be made with any kind of hamburger and is also an 
excellent taco or enchilada filling. 
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STIR FRIED 
VENISON SERVES 6 


1'% to 2 pounds of venison, cut in strips 1 onion, sliced 

'% cup soy sauce Yq pound mushrooms, sliced 

Yq cup sherry Ye pound broccoli or asparagus, sliced 
%y teaspoon accent or MSG (optional) Yq to ¥e cup of oil 

1 tablespoon fresh ginger, grated 1 tablespoon cornstarch 

1 teaspoon sugar 

DIRECTIONS: 


Cut the venison in strips and marinate in the soy sauce, sherry, MSG, ginger 
and sugar for 1 hour. Remove and save the marinade. 

Slice the vegetables and reserve. 

Heat “% cup of oil in a frying pan over medium high heat. Add the venison, 
reserving the soy sauce mixture. When the venison is done, remove it to a 
platter. Add the vegetables and fry them quickly in oil. When the vegetables are 
done, add the meat from the platter. 


Mix the cornstarch with the marinade and add to the vegetables and meat. Serve 
with rice. 


HINT: 


Use any vegetables you like. This dish is also excellent if made with beef. An 
interesting variation is to add 1 tablespoon of schezun hot chili sauce. 


VENISON CHILI SERVES 6 


1'% pounds venison,ground or diced 2 tablespoons chili powder 
’%% pound pork, ground or diced 2 teaspoon oregano 
1 pound dry kidney beans or 1% cups enchilada sauce 
1 - 27-ounce can 1 small jar of taco sauce or salsa 
1 large onion, chopped 1 red chili, chopped 
1 clove garlic, minced 1 teaspoon MSG 
% cup oil 2 teaspoons salt 
1 bay leaf Yq cup cornmeal (optional) 
DIRECTIONS: 


If using dry beans, soak them overnight. In a large, heavy pot heat the oil and 
sauté the meat, onion and garlic in oil. Add the beans, dry or soaked, and 
enough water to cover 3 inches above the beans. Add the bay leaf, chili powder, 
oregano, enchilada sauce, salsa, red chili and MSG. Cover and let simmer 1'% 
hours, stirring occasionally. 


Add the salt and cornmeal to thicken the chili (if desired) and cook 30 minutes 
more. 


HINT: 


This chili is good garnished with onion, sour cream or shredded Cheddar cheese. 
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VENISON 
BEURRE ROUGE SERVES 4 


“Worth the cholesterol!” 


4 venison steaks, about 1 inch thick ¥/, tablespoon salt 

2 tablespoons butter VY teaspoon pepper 

1 cup Champagne Yq cup Balsamac vinegar 
1 tablespoon shallots 1% cup butter 
DIRECTIONS: 


Fry the venison in 2 tablespoons butter. Remove and keep warm 


Make the beurre rouge by boiling the Champagne with the shallots until it is 
reduced to 11% tablespoons of liquid. It is best to do this in the pan in which 
the meat was cooked to capture all the flavors of the meat. Add the Balsamac 
vinegar, salt and pepper and reduce again to 11% tablespoons. Add the butter, a 
small piece at a time, stirring constantly until thick and creamy. Remove from 
heat and serve immediately. (Sauce will separate if cooled and reheated.) 


HINT: 


This sauce is excellent with any red meat. 


VENISON 
BOURGUIGNON SERVES 68 


2 pounds venison or lean beef Ye teaspoon thyme 

10 small or 5 medium onions salt and pepper to taste 

2 tablespoons bacon grease or oil , Ye cup beef boullion 

1'% tablespoons flour 1 cup red wine, Burgundy is best 
Ye teaspoon marjoram 2 pound mushrooms, sliced 
DIRECTIONS: 


Peel and slice the onions. Heat the bacon grease or oil in a Dutch oven and fry 
the onions until limp. Remove and reserve. 


Cut the venison into 1 inch cubes and sauté in the dutch oven, adding more oil 
if necessary. When brown, sprinkle the meat with flour, marjoram, thyme, salt 
and pepper and stir. Add the boullion and red wine and simmer slowly 2 hours. 
The meat should be barely covered when cooking. It may be necessary to add 
more liquid during cooking. If so, keep the boullion and wine in the same 
proportions of half as much boullion as wine. 


After 2 hours, add the mushrooms and onions and cook */% to 1 hour more. 


* NOTES > 


- NOTES: 
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POULTRY 
Chicken 


Breasts 
Aunt Kay’s Sesame Chicken ..... 
Best Chicken Artichoke 
DICE wsccccs tn eenow cole. oes 
Chicken Breasts in 
LEMON Cream oi are aie cw-cees.oue: 
Chicken Cooma x. ic. dare aes ds 
Chicken (‘CUITY <.5:5:2-:03 2000) e640 
Crab Stuffed Chicken ...<<0:6.. 
Pineapple Chicken . i206 .0s..004 
Polynesian Chicken ............ 
Sesame Chicken Breasts ........ 
Tarragon Chicken ............. 
Yakitori Skewered Chicken ...... 
Casseroles 
Broccoli Chicken Casserole ... 
Chicken Breast Casserole 
UEICCITG wncschadernsienamiasannnann 
Cheesey Chicken Casserole .. 
Fila Chicken Casserole ......... 
Enchilada De Pollo .............. 
Chicken Wildrice Casserole .. 
White Green Chili 
BMnChHilaGAaS: « casacscsnsecuntudsianeys 
Whole Chicken — 
Or Parts 
Barbequed Chicken .............. 
Chicken Adobo ...............00008. 
Fried Chicken ....:sscssscsees sees 
Honey Glazed Chicken ......... 
Pan Roasted Chicken ........... 
Sit TOSI: nccasumoa camcscncores 
Susan’s Spice Chicken .......... 
Turkey 
Elmeda’s Turkey Roll Ups .... 
Turkey Enchilada .............+0: 
Turkey Orientale caccc:secesseners 
Turkey Steaks Supreme ....... 
Game Birds 


Pheasant in Champagne ........ 
Roast PHeasant 23.3c0sf sends ews 
Stuffed Game Hens 

ala Greque ................... 
Roast Wild Goose ............. 
Wild Duck A L’Orange ......... 
Roast Quail with Wildrice 

SUMMING: 6 oiwinanonadcwasew oars 


FISH 


Butterfish 

Broiled Butterfish ................. 139 
Fillet of Sole 

Fillet of Sole En Croute ....... 139 

Fillet. of Solé Marya. ..siscccnuvss 140 

Poisson Au Sabayon ............. 141 

Fishi: CaSS6rOle icp sccsteccoxcntedscoie 140 
Halibut 

Grilled Halibut Steak ........... 142 

Halibut Casserole ................. 142 
Mahi Mahi 

Sauteed Mahi Mahi .............. 143 
Perch 

Baked Pere svsiccsncneavncovsasewns 144 
Salmon 

Poached Salmon with 

HVOMSNGBISS cxetaddecnssidcacaente 143 

Sweet Grilled Salmon .......... 144 
Trout 

Baked Stuffed Trout ............. 145 

Trout Almondine .................. 145 
Tuna 

Tania: Casserole: arcsccucaseectetans 144 


SHELLFISH 


Crab 
Crab and Artichoke 
CERT ccncsnzeciossnermnenia 146 
CARN LAGRIDE: cass ceannncansicsianies 146 
Cre Welngtei coicescxccrncweuee 147 
Lobster 
LODSLEF SAUCES: wssnosaveiastessennaes 148 
Oysters 
Oysters Rockefeller .............. 148 
Scallops 
Sea Scallops in 
Wilt ‘SauCS: canzcormesemoadoansonn 149 
Seafood Medleys 
Seafood Brochettes ............... 149 
Seal00d SaPLEME|S sisecines vcassens 150 
Shrimp 
Barbecued Shrimp sis scsssscavsass 150 
Herbed Shrimp Diable ......... 151 
FACILE cen ctejeccncedtemsnine taamecncena ns 151 
Shun Lee’s Szechuan 
SHAHID: siemseenneateeensemecnatieesi 152 
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AUNT KAY’S 
SESAME CHICKEN SERVES 4 


“Very tasty” 

5 whole chicken breasts, boned, Yq cup sugar 
skinned, and cut into bite sized Vy cup soy sauce (preferably Japanese 
pieces style) 

“% cup flour 2 tablespoons sesame seeds 

salt and pepper 1% cup chopped green onions 

’%’% cup peanut oil 

DIRECTIONS: 


Dredge chicken pieces in flour seasoned with salt and pepper. In a frying pan 
heat oil and cook chicken chunks until done. Keep warm and set aside. 
Combine sugar and soy sauce in medium saucepan and heat until sugar 
dissolves. Add chicken chunks. Toss chicken in sesame seeds and onions. Serve 
at once. 


HINT: 


Be careful not to overcook chicken pieces, this will make them tough. 


BEST CHICKEN 
ARTICHOKE DINNER SERVES 6-8 


“When company is coming . 


6-8 whole chickens, boned Ys cup flour 
and skinned 1 cup half & half 

a dash of salt, pepper and paprika 1 - 10 *%% ounce can chicken broth 

1 - 14ounce can artichokes, drained Ys cup grated Parmesan cheese 
(reserve '% the liquid), packed in water 2 tablespoons Sherry 

6 tablespoons butter Ys teaspoon rosemary 

4 pound fresh mushrooms 6 ounces egg noodles 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Boil noodles according to package directions, drain and set aside. 


Butter or grease a 9 x 13 inch oven-proof baking dish. Layer noodles in bottom 
of dish. Pour the reserved artichoke liquid over the noodles. Place the chicken 
breasts over the noodles. Cut the artichoke hearts in half and layer over the 
chicken. 


In a sauce pan melt 2 tablespoons butter and sauté mushrooms until slightly 
limp. Pour the mushrooms over the chicken mixture. 


In same pan melt the remaining butter and add the flour. Cook until the flour is 
absorbed and bubbly. Gradually add the half & half and chicken broth, stirring 
constantly. Cook until thickened. Stir in half the Parmesan cheese, the rosemary 
and Sherry. Cook until cheese is melted and then pour over the casserole. 
Sprinkle the remaining cheese over the casserole. Bake at 350 degrees for 45 
minutes. 
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CHICKEN BREASTS 
IN LEMON CREAM SERVES 6 


3 whole chicken breasts, split, Ye teaspoon salt 
boned and skinned V4 teaspoon pepper 
’% cup clarified butter 1 cup cream 
2 tablespoons Vermouth 6 pats of butter 
2 teaspoons grated lemon peel V4 cup Parmesan cheese, grated 
2 tablespoons lemon juice 
DIRECTIONS: OVEN TEMPERATURE: Broil 


Wash chicken and pat dry. Sprinkle lightly with salt and pepper to taste. 


In a large skillet heat clarified butter and sauté chicken breasts 8-10 minutes, 
turning once. Remove chicken to ovenproof serving platter. 


To skillet add Vermouth, lemon peel and juice. Cook one minute, stirring 
constantly. Slowly add salt, pepper and cream; stir vigorously. Pour sauce over 
chicken. Place a pat of butter on each breast and sprinkle with grated cheese. 
Place undcr broiler until golden brown. Serve at once. 


HINT: 


Serve with fresh steamed asparagus. 


CHICKEN COGNAC SERVES: 2 


“Easy, but elegant” 


2 whole chicken breasts, halved Sauce: 
2 tablespoons milk 1 tablespoon butter 
Yq cup biscuit mix '%% cup sliced green onions 
’% teaspoon salt 1 egg yolk 
’2 teaspoon paprika 2 cup whipping cream 
Ye cup Cognac 
DIRECTIONS: OVEN TEMPERATURE: 425° 


Wash chicken and pat dry. Dip in milk and drain. Mix biscuit mix and 
seasonings in shallow pie plate. Coat chicken, and place in 9 x 9 x 2 inch 
baking dish skin side down. Bake chicken 15 minutes on each side in 425 
degree oven. Keep warm. 


In small fry pan melt butter and sauté onions until tender. Beat egg yolk into 
cream and pour gradually into onion mixture, stirring constantly over low heat. 
Cook until thickened. 


Heat Cognac in small saucepan until hot. Pour Cognac over chicken and ignite. 
When flame dies out, pour sauce over chicken and serve immediately. 


HINT: 
Have on hand a damp dish towel to smother fire if necessary. 
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PINEAPPLE CHICKEN SERVES 4.5 


3 whole chicken breasts, skinned, Ys cup white vinegar 

boned, and cubed 1 cup apricot nectar 

2 tablespoons vegctable oil 1 cup brown sugar 

salt 1 teaspoon Worcestershire sauce 
pepper ¥2 cup tomato catsup 

18 canned pineapple chunks 1 teaspoon cornstarch 

1 green pepper, thinly sliced 2 tablespoons watcr 

1 cup diced celery 

DIRECTIONS: 


In large skillet heat oil and sauté chicken cubes. Lightly scason with salt and 
pepper. Add pincapple chunks, green pepper and cclery. Stirring constantly, cook 
until done. Sct aside; keep warm. 

Combine vinegar, nectar, brown sugar, Worcestershire sauce and catsup in a 
medium sized saucepan. Simmer 20 minutes. Dissolve cornstarch in water and 
add to sauce, cooking until thickened. Pour sauce over chicken; serve at once. 


POLYNESIAN CHICKEN SERVE 6 


6 whole chicken breasts Yq teaspoon garlic powder 

1 teaspoon salt 1 teaspoon soy sauce 

2 teaspoon pepper Y2z teaspoon ground ginger 

’% teaspoon paprika Vs cup water 

6 tablespoons melted butter 1 papaya, seceded, peeled and sliced 

1 - 6-ounce can frozen pineapple juice 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Season chicken breasts with salt, pepper and paprika. In a large frying pan 
brown breasts in melted butter. Place breasts in baking dish and set aside. 
Heat together in saucepan the pincapple juice, garlic powder, soy saucc, ginger 
and water. Reserve “+ cup sauce and pour the remaining sauce over browned 
chicken breasts. Place in 350 degree oven and bake for 20 to 30 minutes, 
basting frequently. Add water to pan if necessary. Dip the sliced papaya in 
reserved sauce and bake with chicken the last 5 minutes of cooking time. 


YAKITORI 
SKEWERED CHICKEN SERVES 4 


4 whole chicken breasts, skinned, 5 tablespoons sugar 

boned, and cut into bite sized picces 2 tablespoons Mirin Cooking Sake 

2 tablespoons peanut oil 2 bunches green onions, cleaned and 
Ys Shoyu (soy saucc) white cnd cut into 1 inch picces 
DIRECTIONS: OVEN TEMPERATURE: Broil 


In a large skillet heat oil and sauté chicken until partially cooked through. Mix 
together the shoyu, sugar, and Mirin. Pour this sauce over the chicken in the 
skillet and continue cooking until the chicken is donc. 

Thread the chicken chunks onto skewers with 1 or 2 onion picces. Place under 
broiler or over grill and cook until lightly browned. Serve at once. Any remaining 
sauce may be served as a dip for the chicken. 
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CHICKEN CURRY SERVES 12 


“This is nice for a large group, and can easily be made ahead.” 


1 cup butter 3 cups half & half 

1 cup minced onion 3 cups chicken broth 

1 cup chopped celery 2 tablespoons Sherry 

1 cup flour 2 tablespoons lemon juice 

4 teaspoons curry powder 5 pieces of candied ginger 

2 teaspoons salt 2 - 4 gunce cans mushrooms, drained 
2 teaspoons sugar grated peel of half an orange 

a dash of pepper 6-8 cups chicken, cut in chunks 
DIRECTIONS: 


In a large skillet melt butter. Add onion and celery; sauté until transparent. 
Combine the flour, curry powder, salt, sugar, and pepper. Sprinkle this over 
onion and celery, cooking until absorbed by butter. While stirring, slowly add the 
half & half and chicken broth; cook until all lumps dissolve and sauce is smooth. 
Stir in the Sherry, lemon juice, ginger, mushrooms, and orange peel. Fold in the 
chicken chunks and cook until heated through. 


CRAB STUFFED 
CHICKEN SERVES 4 


2 tablespoons butter and boned 
Ye cup finely chopped green onions vegetable oil 
1 cup cooked crab meat 
1 - 3-ounce can chopped mushrooms, Shrimp Newburg Sauce: 
drained 2 tablespoons butter 
1% cup coarsely crushed saltine 2 tablespoons flour 
crackers Yq teaspoon salt 
2 tablespoons snipped parsley V4 teaspoon paprika 
2 tablespoons dry white wine 1% cups half & half 
’%% tablespoon salt 1 cup cooked, shelled shrimp 
4 whole chicken breasts, skinned 2 tablespoons dry Sherry 
DIRECTIONS: OVEN TEMPERATURE: 375° 


In a medium skillet melt butter and sauté green onion until tender. Stir in crab 
meat, mushrooms, cracker crumbs, parsley, wine and salt. Fill each breast with 
Ys cup stuffing mixture, roll and tie with string. Place stuffed breasts in baking 
dish and brush lightly with vegetable oil. Cover with foil and bake at 375 
degrees for 30 minutes or until done. While chicken is cooking, prepare Newburg 
sauce. 


In a medium saucepan melt butter and blend in flour, salt and paprika. Stirring 
constantly, add half & half and cook over medium heat until thickened. Add 
shrimp and Sherry. Remove from heat, but keep warm. 


To serve, remove string from each breast and place on serving platter or 
individual plates. Spoon heated sauce over each breast. 
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SESAME 


CHICKEN BREASTS SERVES 4-6 


“Tender, tangy and delicious!” 


3 whole chicken breasts, skinned, 1 - 3-inch piece of ginger, grated 
boned and halved (amount varies according to taste) 
6 tablespoons soy sauce 2% lemons, juiced 
“4 cup water 1'%2-ounce can sesame seeds, toasted 
2 tablespoons sesame oil in oven 
lemon slices 
DIRECTIONS: OVEN TEMPERATURE: Broil 


Combine soy sauce, water, sesame oil, ginger and lemon juice in a large enough 
bowl to accommodate chicken breasts. Place chicken in marinade, cover and 
refrigerate for 1 to 6 hours, turning occasionally. 


Broil breasts for 8 to 10 minutes per side. Baste while broiling. Cooking time 
may vary according to the thickness of each breast. 


Roll cook breasts in sesame seeds, coating evenly on each side. Serve at once 
with lemon slices. 


TARRAGON 


CHICKEN SERVES: 6 


2 slices bacon Ys pound fresh mushrooms, sliced 
8 whole chicken breasts, halved, Ye teaspoon salt 
skinned, and boned Yq teaspoon pepper 
“ cup butter 2 egg yolks 
% teaspoon leaf tarragon, crumbled 1% cups cream 
2 ounces Swiss cheese, grated 
DIRECTIONS: OVEN TEMPERATURE: Broil’ 


Cook bacon until crisp, drain and crumble. Set aside. 
Pound the chicken breasts between 2 sheets of waxed paper until % inch thick. 


In large skillet heat butter and tarragon. Sauté chicken, part at a time, 3 to 4 
minutes per side and remove to baking dish. 


Add mushrooms, bacon, and remaining seasonings to skillet and sauté until 
tender. Remove skillet from heat. 


Beat egg yolks with cream in small bowl until blended; add to mushroom 
mixture. Place over low heat and cook for 5 minutes, stirring constantly until 
sauce thickens. Pour sauce over chicken and sprinkle with grated cheese. Place 
under broiler until cheese bubbles. Serve immediately. 


HINT: 


This is nice with lemon buttered broccoli or fresh peas poached in wine. 
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BROCCOLI 
CHICKEN CASSEROLE SERVES: 4 


“This is quite a popular recipe and everyone seems to love it.” 


2 whole chicken breasts, cooked, boned, skinned, and cut into bite sized picces 
1 fresh bunch broccoli cooked and cut into pieces, or 
1 - 10-ounce package frozen broccoli cooked and cut into chunks 


Sauce: 
1 - 10% ounce can cream of ’%’% teaspoon lemon juice 
chicken soup 14% teaspoon curry powder 
2k cup mayonnaise *¥4 cup buttered bread crumbs 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In an ovenproof baking dish layer broccoli pieces in the bottom. Add the cubed 
chicken pieces on top. 


In a small bowl combine the soup, mayonnaise, lemon juice and curry; mix well. 
Pour the sauce over the chicken mixture. Top with buttered bread crumbs and 
bake at 350 degrees for 30 minutes or until bubbly. 


CHICKEN BREAST 
CASSEROLE SUPREME SERVES 12-15 


8 to 10 whole chicken breasts, cooked, 21% cups diced celery 
skinned, boned, and cut into pieces 3 cups cooked white rice 
2 - 10% ounce cans cream of 1 - 2-ounce jar chopped pimento 
chicken soup 2 - 4-ounce cans button mushrooms 
1'’’ cup mayonnaise 
1 - 13-ounce can evaporated milk Topping: 
2 tablespoons lemon juice 3 cups corn flakes 
2 tablespoons minced onion ’%2 cup slivered almonds 
2 teaspoons Jane’s Crazy Salt 2 cup melted butter 
(found in gourmet spice section) 
DIRECTIONS: OVEN TEMPERATURE: 375° 


In large mixing bowl combine the soup, mayonnaise, milk, lemon juice, onion, 
and salt. Mix well; set aside. 


In another large bowl combine the chicken, celery, rice, pimento, and 
mushrooms. Fold in the soup mixture, and mix well. 


- Pour into a greased 9 x 13 inch ovenproof baking dish. In a small bowl mix all 
topping ingredients together and crumble over top of casserole. 


Bake for 30 minutes at 375 degrees. 
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FILA CHICKEN 
CASSEROLE SERVES: 12 


“Don’t be afraid of all the ingredients. This is a beautiful casserole for a buffet dinner. And 
what could be better — it can all be made ahead!” 


Poached Chicken Ye cup whipping cream or half & half 
1 - 3% pound chicken '% teaspoon white pepper 
1 cup dry white wine 2 cloves garlic, minced 
1'% teaspoons salt 1 large onion, chopped 
1 bay leaf ¥%2 pound fresh mushrooms, sliced 
1'% teaspoons thyme % cup long grain rice 
3/4, teaspoon rosemary 1% cups chicken broth, 
2 cups water canned 
3% teaspoon summer savory 

Casserole: 1 - 9-ounce package frozen artichoke 
3, cup butter hearts, thawed 
% cup flour 12 to 14 sheets fila pastry 
2 cups chicken broth ¥g cup butter 

(reserved poaching liquid) 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Prepare the chicken by combining all of the poaching ingredients in a 5 quart or 
larger stock pot. Bring to a boil, and reduce heat to a simmer. Cook 40 to 45 
minutes until the meat is no longer pink. Remove the chicken, cool. Remove 
from bones and cut into bite sized pieces. Skim the fat from the broth, boil 
uncovered until it is reduced to 2 cups. Strain and set aside. 


In a small saucepan melt “% cup of the butter over low heat. Stir in the flour 
and cook until it is bubbly. Slowly add the poaching liquid and the half & half. 
Cook, stirring until it boils and thickens. Stir in the pepper and set aside. 


In a 2 to 3 quart pan melt 3 tablespoons butter and sauté the garlic, onion and 
mushrooms. Cook, stirring until the vegetables are limp. Stir in the rice, just 
enough to coat with the butter. Add the chicken broth (canned) and the summer 
savory, cover and cook 20 minutes or until rice is tender. Add the artichokes and 
cook another 5 minutes. Stir 1 cup of the cream sauce into the rice mixture and 
cool. Stir the remaining sauce into the chicken pieces and allow to cool. 


Melt the % cup butter and brush the bottom of a 9 x 13 inch baking dish. Fit a 
sheet of fila in the bottom of dish and brush lightly with butter. Repeat this step 
to 6 or 7 more sheets. Spread half of the rice mixture over the fila, then add 
the chicken mixture. Layer the rest of the rice mixture over the chicken. Cover 
the casserole with the remaining fila, buttering each sheet as before. Cut lightly 
through the top 3 to 4 layers of the fila making 8 to 12 servings. Cover and chill 
if desired or bake immediately. Bake for 45 minutes if at room temperature, or 
60 minutes if chilled. Bake at 350 degrees. 


VARIATION: 
Chopped asparagus may be substituted for the artichoke hearts, if desired. 
HINT: 


When working with this pastry, be sure to keep it covered with a damp dish 
towel to prevent excess drying. 
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CHEESY CHICKEN 
CASSEROLE SERVES 6-8 


1 - 3% pound chicken, poached 1 teaspoon salt 

2 - 10-ounce packages broccoli 1 teaspoon garlic salt 

2 cups milk 1'’%% cups grated Parmesan cheese 

2 - 8-ounce packages cream cheese 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Poach chicken. When chicken is cool, remove all meat from the bones and cut 
into bite sized pieces. Set aside. 


Cook broccoli according to package directions and cut into bite sized pieces. Set 
aside. 


In a medium sized saucepan or double boiler combine the milk, cream cheese, 
and seasonings. Add half the Parmesan cheese and cook until cheese is melted 
and sauce is heated through. Remove from heat and set aside. 


Place the broccoli in the bottom of a 2 quart casserole dish. Pour 1 cup of the 
cheese sauce over the top. Add chicken pieces and pour remaining sauce over 
top. Sprinkle with the remaining Parmesan cheese and bake for 25 to 30 
minutes at 350 degrees. Before serving, allow casserole to sit for 5 to 10 
minutes. 


ENCHILADAS 
De POLLO SERVES 6 


2 whole chicken breasts, cooked, 1 teaspoon sugar 
boned, skinned, and cut into 12 pieces 1 teaspoon ground cumin 
1 cup chopped onion Ye teaspoon salt 
1 clove garlic, minced Y2 teaspoon dried crushed oregano 
2 teaspoons butter 12 corn tortillas 
1 - 16-ounce can tomatoes, diced 2% cups grated Monterey Jack 
1 - 8-ounce can tomato sauce cheese 
V4 cup chopped green chilies ‘Ys cup sour cream 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a medium sized saucepan sauté onion and garlic in butter until tender. Add 
tomatoes, tomato sauce, chilies, sugar and remaining seasonings. Bring to a 
quick boil and reduce the heat to simmer. Simmer covered for 20 minutes. 
Remove from heat and set aside. 


Dip each tortilla into tomato mixture to soften. Place one strip of the chicken 
and 2atablespoons of the grated cheese in each tortilla and roll up. Place each 
enchilada in a 9 x 13 inch ovenproof baking dish, seam side down. Pour the 
remaining sauce over the enchiladas and bake at 350 degree for 40 minutes. 
Spoon the sour cream over the enchiladas and serve. 


HINT: 


This dish will freeze very well without the sour cream. Simply add the sour 
cream at serving time. 
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CHICKEN WILDRICE 
CASSEROLE SERVES 8-10 


2 whole chickens (3 pounds each) 1 pound fresh mushrooms 

1 cup water Ys cup butter 

1 cup dry sherry 2 - 6-ounce packages long grain 

1'% teaspoons salt and wild rice (combination) 

2 teaspoon curry powder 1 cup sour cream 

1 medium onion, sliced 1 - 10°% ounce can cream of 

%’ cup sliced celery mushroom soup 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Place chicken in large soup pot. Add water, sherry, salt, curry powder, onion, 
and celery. Bring to a boil and cover. Simmer for 1 hour. Refrigerate chicken 
when done and skim broth. 

When chicken is cool, remove meat from bones and cut into bite sized pieces. 
Wash mushrooms and pat dry. Sauté in butter until lightly browned. Reserve 
enough for garnishing the top of the casserole. 

In a large pan combine the rice and chicken stock. Measure stock according to 
package directions for liquid measurements. If short on stock add enough water 
to compensate. Cook according to package directions. 

Combine the chicken, rice, and mushrooms in a 4 quart casserole. Blend in the 
sour cream and mushroom soup. Arrange the reserved mushrooms on the top of 
the casserole. Bake for 1 hour at 350 degree oven. 


WHITE GREEN 
CHILI ENCHILADAS SERVES 12 


10 fresh green chilies, blistered, 1 teaspoon cumin seed 

peeled, and seeded 1 teaspoon oregano 
4 chicken breast halves, poached 2 tablespoons flour 

in 2 cups water 1 dozen corn tortillas 

1 onion, chopped oil 
2 tablespoons oil or chicken fat 2 cups grated Jack cheese 
1 clove garlic, crushed 3 cups hot cream 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Rinse the chilies and broil until blistered. Place into a plastic sack until cool, 
then peel and seed. Wear rubber gloves. 


Remove the skin and the bones from the chicken after it is poached. Shred the 
chicken, and skim fat from the broth. 


Melt the oil or chicken fat, Sauté the onion until transparent. Add the garlic and 
spices and flour. Cook for 2 minutes. Stir in the reserved chicken broth, the 
chilies, chopped coarsely, and the chicken. Cook until thickened. 


Set out the chicken mixture, the shredded cheese, the tortillas, 1 inch of oil 
heated in a medium saucepan over medium heat, and the warm cream in a pie 
pan. Grease an oblong baking pan. 


One at a time, dip the tortillas into the hot oil to soften, then into the cream, 
then place on a plate. Fill each tortilla with the chicken mixture, 2 tablespoons 
shredded cheese, and roll before placing seam side down in the baking dish. 
When all tortillas are filled, pour remaining cream over all, sprinkle with 


remaining cheese, and set aside or refrigerate until ready to cook. Bake in a 350 
degree oven for 30 minutes. 
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BARBECUED 
CHICKEN SERVES 6-8 


3 whole chicken split in half Ye cup French’s mustard 
3 tablespoons curry powder Ye cup honey 
DIRECTIONS: 


Wash and pat chicken dry. Rub 2 tablespoons of the curry powder over chicken. 
Combine the remaining curry powder with the mustard and honey. 


Place the chicken, skin side up, over the grill and brush with the sauce. Turn 
every 5 minutes and baste with remaining sauce. Cook approximately 45 
minutes; this may vary depending on the intensity of the charcoal and the size of 
the chickens. 


CHICKEN ADOBO SERVES 4-6 


“Even General McArthur would have returned to the Philippines for this dish.” 


3'% pounds chicken pieces, preferably ’2 cup water 
dark meat 1 teaspoon pepper 
1 cup soy sauce 2 large cloves garlic, minced 
’% cup rice vinegar 
DIRECTIONS: 


In a large skillet combine all ingredients and bring to rapid boil for 2 minutes. 
Reduce heat to simmer and cover with lid. Cook 3 hours, turning chicken 
frequently. The last 15 to 20 minutes of cooking time, remove lid and allow 
some of the cooking liquid to evaporate. ° 


Serve with rice and pass any extra cooking liquid as gravy. 


FRIED CHICKEN SERVES: 6-8 


“Good & crispy” 
2 whole chickens or equivalent (no substitute) 
parts 1 tablespoon paprika 
1 quart buttermilk 1'’% teaspoons ground pepper 
salt to taste 
Breading: Ye teaspoon nutmeg 
2 cups self rising flour Vegetable oil as required 
DIRECTIONS: 


Clean chicken and cut into pieces. Place chicken in a large bowl and pour 
buttermilk over pieces. Refrigerate overnight. ; 


Remove chicken from refrigerator and immediately dredge pieces in seasoned 
flour. Coat evenly. 


In a large frying pan pour at least 2 inches of oil and heat to 350 degrees. Fry 
chicken pieces for about 30 minutes or until done. Serve at once. 


Be sure oil is to correct temperature before frying chicken. 
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HONEY GLAZED 


CHICKEN BAKE : SERVES 4-6 


1 - 3-pound chicken, cut in pieces or 6 tablespoons butter 
equivalent parts Ys cup honcy 
Ys cup flour 3 tablespoons lemon juice 
% teaspoon garlic powder 2 tablespoons soy sauce 
salt and pepper to taste Ye teaspoon ground ginger 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a shallow dish combine the flour and scasonings. Dip cach piece of chicken in 
flour mixture and coat evenly. 

Melt 2 tablespoons butter in a shallow baking dish, large cnough to 
accommodate chicken in a single layer. Arrange chicken, skin side down, in pan. 
Bake uncovered for 30 minutes, at 350 degrees. 

Meanwhile, in a small sauccpan, melt remaining buttcr and add honey, Ilcmon 
juice, soy sauce and ginger. 

After chicken has baked the 30 minutcs, turn cach picce over and pour sauce 
mixture evenly over chicken. Bake another 30 to 40 minutes, basting frequently. 


PAN ROASTED 


CHICKEN SERVES 4 


1 - 2%-3 pound whole chicken 1'’4 teaspoons rosemary 

3 cloves garlic salt and pepper 

2 tablespoons butter Ye cup white wine 

2 tablespoons vegetable oil 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Wash chicken and pat dry. Place garlic in cavity of bird. Rub chicken with butter 
and oil. Sprinkle with salt, pepper and rosemary. Place bird on roasting pan. 
Bake 1 hour at 375 degrees and baste every 15 minutes. 


To serve, remove bird to serving platter and spoon off all but 1 tablespoon of fat 
from pan. Place roasting pan over high heat on stove. Add wine and scrape the 
bottom of pan to deglaze. Pour juices over chicken and serve. 


TIP: ™ 


Use a fresh chicken within three days of buying it and allow % 
pound of chicken per serving. 
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SHOYU CHICKEN SERVES 4 


1 - 3'4-pound chicken, split or quartered 1 to 2 tablespoons grated fresh ginger 


(skinned if desired) or to taste 
*¥4 cup soy sauce 2 tablespoons Sherry 
1 tablespoon honey % cup chopped green onions 
Vy cup brown sugar 2 tablespoons cornstarch 
1'% cups water 2 tablespoons water 
2 garlic cloves, minced Optional: 
1 star anise %z pound pea pods 
DIRECTIONS: 


In a large dutch oven or pot, combine all of the ingredients except onions, 
cornstarch, water, chicken and peapods. Bring the sauce ingredients to a boil, 
stirring constantly for 2 minutes. Add chicken and simmer for 45 minutes or 
until tender. 

Remove chicken to serving platter. Add the green onion, and pea pods to skillet. 
Combine the cornstarch with the water and stir into pan. Cook until thickened 
and pour over chicken. 


SUSAN’S SPICED 
CHICKEN SERVES 4-6 


1 - 3-pound chicken, cut into pieces 1 to 2 teaspoons capers — more 
Y% cup flour if desired 

Y% cup olive oil 1 - 1-pound can plum tomatoes, 
1 cup diced onion drained and chopped 

2 cloves garlic 1 teaspoon lemon juice 

’% pound fresh mushrooms, sliced a dash of each — pepper, basil, 

1% cups white wine oregano, and ground sage 

2 cup pitted black olives 

DIRECTIONS: 


Dredge chicken pieces in flour. In a large skillet heat oil and brown chicken 
evenly on both sides; remove from skillet and set aside. 

In same skillet sauté onion and garlic until tender. Add mushrooms and cook 2 
minutes. Pour in the wine and simmer for 10 minutes. Add the remaining 
ingredients including chicken pieces, cover and simmer for 30 minutes or until 
tender. 


TIP: 
Store fresh ginger in a plastic bag in the freezer. No need to thaw, 
just grate or slice when desired. 
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ELMEDA’S TURKEY 


ROLL-UPS SERVES 16 


1 - 8-ounce package cream cheese, 6 tablespoons melted butter 
softened 1'% cups seasoned bread crumbs 
4 tablespoons melted butter (or crushed stuffing croutons) 
2 teaspoon pepper ’%’% cup chopped nuts 
2 cups cooked turkey or chicken, cubed 1 envelope instant gravy mix, prepared 
*%s cup chopped mushrooms according to directions (optional) 
2 - 8-ounce cans Crescent dinner rolls chopped chives (garnish) 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Cream together the cream cheese, butter and pepper. Stir in the turkey and 
mushrooms and set aside. 

Separate the Crescent rolls into 16 individual pieces on a bread board. Spread 
each triangle generously with turkey mixture. Gently roll each triangle, starting 
with the longest point and tuck under to seal. 

Combine bread crumbs and nuts in a shallow dish and mix together. Dip each 
roll up in the remaining melted butter and then gently roll in crumb mixture. 


Place roll ups on an ungreased baking sheet and bake at 375 degrees for 15 to 
20 minutes or until golden brown. Serve with gravy and chopped chives. 


TURKEY 


EN CHILADAS SERVES 6 


“Quick and easy dinner from leftovers.” 


1% cups sour cream 6 flour tortillas 

1 - 10% ounce can cream of mushroom 1 - 1-pound piece cooked turkey breast, 
soup sliced 

1 - 4-ounce can green chilies 2 cups grated Cheddar cheese 

% cup chopped onions (scant) 

1 teaspoon chili powder Garnish: 

1 teaspoon salt Shredded lettuce 

1 teaspoon garlic powder Sliced tomato 

1 teaspoon black pepper Sour cream 

DIRECTIONS: OVEN TEMPERATURE: 350° 


In a large bowl combine the sour cream, soup, chilies, onions and seasonings. 
Mix well. Set aside. 

Wrap turkey slices in flour tortillas and place in a 9 x 9 inch ovenproof baking 
dish, seam side down. Pour sauce over enchiladas and sprinkle with grated 
cheese. Bake at 350 degrees for 20 minutes or until heated through and cheese 
is bubbling. Garnish with lettuce, tomato, and sour cream. Serve at once. 


“HINT: 


This is a great make ahead dish. 
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TURKEY 
ORIENTALE SERVES 4-6 


“Quick and easy dinner from leftovers.” 


1'4 cups sliced fresh mushrooms 2 tablespoons cornstarch 
2 tablespoons vegetable oil 1 - 10'%%-ounce can chicken broth 
1 cup diagonally sliced celery 1 tablespoon soy sauce 
% cup sliced onion 2 cups cooked chicken or turkey, diced 
1 - 6-ounce package frozen snow peas ’%2 cup water chestnuts 

or 1 small green pepper, cut into 

thin strips Chinese noodles or steamed rice 
DIRECTIONS: 


In a large skillet brown mushrooms in oil. Add celery, onions, and peas, cook 
until tender. Stir in the cornstarch, chicken broth, and soy sauce. Cook until 
thickened. Add the turkey and water chestnuts. 


Serve over a bed of rice or noodles. Pass additional soy sauce. 


TURKEY STEAKS 
SUPREME SERVES 4-6 


“Kids love this one!” 


1 - 2-pound package ground turkey steaks 1 - 10% ounce can cream of 


1'4 cups buttermilk baking mix chicken soup 

’%’ teaspoon salt 1 - 5-ounce can evaporated milk 

% teaspoon pepper 1 - 4-ounce can button mushrooms, 
4, cup butter drained 

DIRECTIONS: 


In a shallow pie plate mix together the baking mix, salt and pepper. Evenly coat 
steaks on both sides. 

In a large skillet, melt butter and fry steaks over medium heat until browned. 
Combine the soup and milk, pour over the steaks. Simmer over low heat for 45 
minutes or until done. Add the mushrooms the last 20 minutes of cooking time. 
Serve at once. 


TIP: 
Turkey steaks, which are cross-cut from the turkey breast, can be 
easily done at home by partially freezing the breast and then slicing. 
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GRILLED BREAST 
OF PHEASANT SERVES 6 


6 whole pheasant breasts, 2 cloves garlic, minced 
boned and skinned 2 tablespoons chopped parsley 
1 small onion, chopped 
Marinade: 1 cup dry white wine or Vermouth 
1 cup olive oil 
12 Juniper berries, toasted Sauce: 
and crushed 1 cup chicken stock 
1 teaspoon coriander seeds, toasted 1 cup creme fraiche or 
and crushed 1% cup heavy whipping cream 
2 hot red peppers, toasted and crushed salt and pepper to taste 
(optional) 
DIRECTIONS: 


Combine all the marinade ingredients together. Pour half the marinade in a 
shallow dish and arrange the pheasant breasts in the marinade. Pour the 
remaining half of the marinade on top. Cover and marinate for 2 to 3 days in 
the refrigerator. 


Remove the breasts from the marinade, reserving marinade. Either broil or 
barbecue the pheasant breasts 3 to 5 minutes, turning once. Cooking time will 
vary according to the breast thickness. The meat should be fairly pink on the 
inside. When done remove from heat and keep warm. 

The pheasant breasts may be served as is, or you may make a sauce by 
skimming the oil from the marinade, adding the stock, and boiling it down to % 
cup. Stir in the cream fraiche or cream. Simmer the sauce until it is creamy and 
starts to bubble. Add salt and pepper to taste. 


Cut the pheasant breasts in diagonal slices and serve with sauce. 


PHEASANT A LA 
DUKE OF KENT SERVES 2 


2 pheasant breasts only ¥Yz onion, finely chopped 

Y% cup flour 6 mushrooms, sliced 

’%e teaspoon salt Ys cup Sherry or dry white wine 
Yq teaspoon pepper 1 cup hot cream 

4 tablespoons clarified butter 4 slices bread, toasted 
DIRECTIONS: 


Season the deboned pheasant breasts with salt and pepper and dredge with 

flour. 

In a sauté pan, heat enough clarified butter to cover the bottom of the pan. Add 
pheasant breasts and fry over moderate heat for 15 minutes, turning frequently. 
Add onion and mushrooms and sauté an additional 1 to 2 minutes. 

Add the Sherry or wine and reduce slightly. Add the heated cream and heat until 
slightly thickened. 


Serve over toast. 
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PHEASANT IN 
CHAMPAGNE SERVES 6 


6 thin slices of good french bread, Sauce: 

toasted on both sides and buttered 4 tablespoons butter 
6 single breasts of ’%z cup chopped onion 

pheasant 1 cup fresh mushrooms, sliced 
4 tablespoons soft butter 4 slices bacon, chopped 
1 carrot, chopped 1 small basket white pearl onions, 
1 onion, chopped pealed (1 cup) 
2 cups Champagne 2 tablespoons flour 
1 cup chicken broth 3 egg yolks 

1'’4 cups heavy cream 

DIRECTIONS: OVEN TEMPERATURE: 425° 


Rub pheasant with soft butter and roast in casserole dish for 10 minutes at 425 
degrees. Add the carrot, onion, Champagne and broth. Cover, and roast for 30 
minutes at 350 degrees. Remove pheasant from baking dish and strain cooking 
liquid. Reserve liquid. Keep pheasant warm. 


Melt 4 tablespoons butter in large saucepan and sauté chopped onion, 
mushrooms and bacon. Add pearl onions. Blend in flour, reserved broth, and boil 
until 2 cups remain. 


In a small bowl combine the egg yolks with cream and beat together. Add “% 
cup sauce to egg, cream mixture. Pour this mixture back into onion, mushroom 
sauce and heat through over very low heat. Do not boil. 


To serve, place pheasant on serving platter and pour sauce on top. Top with 
toasted french bread slices. Delicious! 


ROAST 
Pp HEASANT SERVES 4-6 


2 whole pheasants, cut in pieces Ye teaspoon thyme 

% cup flour 2 teaspoon seasoned salt 

’% teaspoon salt 1 - 10% ounce can cream of mushroom 
2 teaspoon pepper soup 

’&2 teaspoon paprika 1 - 4-ounce can mushrooms and liquid 
Ys cup salad oil % cup milk 

’%& cup brandy ’% cup sherry 

1 clove garlic, minced ’%’2 cup chopped parsley 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Wash birds and cut in pieces, leaving breasts intact. Pat dry. In a shallow pie dish 
combine flour, salt, pepper, and paprika. Dredge pheasant parts evenly in mixture. 


Heat oil in large dutch oven and brown pheasant pieces on all sides. Remove from 
pan. Discard any fat and add brandy to pan to deglaze bottom. Cook for one 
minute and then add garlic, thyme, and seasoned salt. Stir in soup, mushrooms 
with liquid, milk, and sherry. Return pheasant to pan and simmer until tender for 
1'’% hours covered, in preheated 350 degree oven. 


To serve, remove pheasant from oven and place on serving dish. Pour pan gravy 
over meat. This may also be used for game hens. Reduce cooking time by % hour. 
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STUFFED GAME HENS 
A LA GREQUE SERVES 4 


4 Rock Cornish Game Hens % cup butter 
butter giblets from hen (optional) 
salt and pepper 3 shallots, minced 
’%’% cup white wine 1 celery stalk, minced 
Ye cup water 1 clove garlic, minced 
2 tablespoons chopped parsley 
Stuffing: % teaspoon thyme 
2 cups wild rice Ye teaspoon sage 
4 cups chicken broth 1 cup pine nuts, shelled 
*/4 teaspoon salt Ye cup white wine 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a large pan steam the rice in the chicken stock with salt and butter for 20 
minutes. Remove from heat and set aside. 


In 2 tablespoons butter, gently sauté the giblets, shallots, celery, garlic, and 
parsley. Add seasonings and simmer for 10 minutes over low heat. Add the rice, 
pine nuts, wine and mix well. Simmer covered for 5 minutes. 


Wash and dry hens. Rub with butter. Stuff the birds and sprinkle with salt and 
pepper. Pour the wine over the birds and add 2 cup water. Roast for 45 
minutes at 350 degrees, basting occasionally. 


ROAST 
WILD GOOSE SERVES 8& 


1 - 4-5 pound whole dressed goose 2 teaspoons salt 
6 slices salt pork 2 cups apples, peeled and chopped 
1 cup prunes, steeped in hot water 
Stuffing: or Madiera 
6 tablespoons butter 1 teaspoon thyme 
’& cup chopped onion 1 egg 
2 cup chopped celery pinch nutmeg 
5 cups bread crumbs 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Melt butter and sauté onion and celery in fry pan until limp. Add remaining 
stuffing ingredients and mix well. 


Sprinkle the goose with salt and pepper. Stuff the goose loosely with the stuffing 
mixture. Lay the salt pork over the breast of the bird. Place goose in a shallow 
roasting pan and cover with foil. Bake one hour at 375 degrees. Remove foil 
from bird and bake one hour more. Baste the goose with pan juices during 
baking. 
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WILD DUCK 
A VORANGE 


2 wild ducks 

“4 cup orange juice 

“ cup brandy 

’ cup wild rice 

4 cups boiling salted water 

2 teaspoons instant chicken boullion 
4 tablespoons butter 

1'4 tablespoons parsley, minced 

1'4 tablespoons green onion, minced 


DIRECTIONS: 
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SERVES 2 


1% tablespoons celery, minced 
1% tablespoons basil 

Y2 teaspoon salt 

% teaspoon fresh pepper 

1 cup orange juice 

1 teaspoon grated orange rind 
2 teaspoons lemon juice 

1 cup red wine 

4 slices bacon 


OVEN TEMPERATURE: 450° 


Rub the wild ducks inside and out with brandy and orange juice. 


Wash the wild rice and cook in boiling salted water in which chicken boullion 
has been added. Simmer 30 to 45 minutes or until the rice is tender. Drain and 


set aside. 


While the rice is cooking, combine butter with parsley, green onion, celery, basil, 
salt, and pepper. Mix this with the wild rice when it is done. Stuff loosely into 
the ducks. Place the ducks in an open roasting pan. Pour the orange juice, 
orange rind, lemon juice, and red wine in the bottom of the pan. Drape bacon 


over duck breasts. Roast in a pre-heated 450 degree oven for 25 to 35 minutes. 


ROAST QUAIL WITH 


WILD RICE STUFFING 


8 - 6-ounce quail 

2 teaspoons salt 

Ye teaspoon pepper 

4 slices salt pork or bacon 

6 tablespoons butter, melted 


Wild Rice Stuffing: 

2 tablespoons butter 

2 cup chopped mushrooms 
% cup finely chopped onion 
2 cups chicken broth 


DIRECTIONS: 


SERVES 8 


Ye cup wild rice 
salt and pepper to taste 


Sauce: 

¥z cup finely chopped onion or shallots 
% cup sliced mushrooms 

2 tablespoons flour 

1 cup chicken stock 

2 tablespoons brandy (optional) 

Ye teaspoon thyme 

2 tablespoons heavy cream 


OVEN TEMPERATURE: 475° 


In a 3 quart pot, melt 2 tablespoons butter, add the mushrooms and onions, and 
cook until tender. Add chicken broth and bring to a boil. Add wild rice, salt and 
pepper and bring to a boil. Reduce heat and simmer 30 to 40 minutes. Cool. 


Preheat oven to 475 degrees. Wash and dry the quail, sprinkle with salt and 
pepper, and stuff loosely with the cooked wild rice. Place the quail in a large, 
shallow roasting pan. Cut the bacon in half and drape over each breast. Roast 
for 20 minutes at 475 degrees, basting every 5 minutes. Remove from oven and 


keep warm. 


Sauce: Pour off all but 2 tablespoons of the pan juices. Add the onions and 
mushrooms and cook 5 minutes. Add the flour and mix well. Add the chicken 
stock, brandy, and thyme. Cook, stirring constantly, until slightly thickened. Stir 


in the cream and serve with the quail. 
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BROILED 
BUTTERF ISH SERVES 2 


2 large butterfish fillets, 2 teaspoons lemon juice 

1 to 1% pounds 2 tablespoons dry bread crumbs 
2 tablespoons butter salt and pepper to taste 
DIRECTIONS: OVEN TEMPERATURE: Broil 


Melt the butter. Place the butterfish in a shallow broiling or roasting pan lined 
with tin foil. Sprinkle the fish with lemon juice, salt and fresh pepper. Pour the 
melted butter over the top. Sprinkle with bread crumbs and broil for 5 minutes 
or until the fish flakes. 


FILLET OF 
SOLE EN CROUTE SERVES & 


8 large fillets of sole Sauce Choron: 
1 box puff pastry Ys cup white wine vinegar 
V4 cup dry white wine 

Scallop Mousse: 1 tablespoon shallots, minced 
’%’% pound scallops, chilled % tablespoon tarragon 
1 teaspoon salt 2 tablespoons parsley, minced 
% teaspoon white pepper Y% teaspoon pepper 
1’ cups whipping cream, ’%’% teaspoons salt 

chilled 3 egg yolks 
Y% teaspoon paprika 2 tablespoons cold, 2 cup 
Y% teaspoon nutmeg melted butter 
2 egg whites, chilled 2 to 4 tablespoons tomato paste 
DIRECTIONS: OVEN TEMPERATURE: 450° 


Puff paste: Thaw and roll out each piece of puff pastry so that it can be cut into 
4 - 5 inch squares. This can be done ahead of time and kept in the refrigerator 
until needed if lightly floured and covered. 


Scallop mousse: Chill the blade of a food processor. Put the scallops, salt, 
pepper, paprika and nutmeg in the processor and puree until smooth. Add the 
egg whites and blend until smooth. Add the whipping cream, gradually, blending 
until smooth. Transfer to a small bowl, cover and refrigerate until needed. 


Assembly: Preheat the oven to 450 degrees. Lightly salt and pepper the fillets. 
Put 2 to 3 tablespoons of the scallop mousse in the center of each fillet and roll 
up. Put each fillet in the center of a piece of puff pastry, roll up, pinch to seal 
and place seam side down on a greased baking sheet. Decorate with any left 
over puff pastry and brush with beaten egg. Punch a small hole in the center for 
the steam to escape and refrigerate 15 mintues. 


Bake 10 minutes at 450 degrees and 10 minutes at 350 degrees. 


Sauce choron: Boil vinegar, wine, shallots, herbs and seasonings over moderate 
heat until reduced to 2 tablespoons. Let it cool. Proceed with the rest as though 
making hollandaise. Beat the egg yolks until thick. Strain the vinegar mixture 
and add to the egg yolks. Place over low heat and add 1 tablespoon cold butter, 
then another, to thicken. Beat in the melted butter by drops. Add the parsley 
and tomato paste. Serve at once. 
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FILLET OF 
SOLE MARYA SERVES & 


8 fillets of sole 1 to 2 tablespoons dry white wine 
’%& pound crab meat dash of nutmeg 
2 pound tiny shrimp 
1 teaspoon salt Hollandaise Sauce: 
’2 cup butter, melted 

White Sauce: 3 egg yolks 
3 tablespoons butter Ye teaspoon salt 
2 tablespoons flour 2 tablespoons lemon juice 
2 cups hot milk or half and half V4 teaspoon cayenne pepper 
2 teaspoon instant chicken 

boullion 2 tablespoons grated Parmesan cheese 
salt and pepper to taste to sprinkle over top 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Dry the fillets of sole and lightly salt them. Put 1 to 2 tablespoons of the crab 
meat on each fillet and roll it up. Do the same with each fillet and place them 
seam side down in a shallow baking dish. 

White sauce: Melt the butter until it bubbles. Add the flour and cook 1 minute. 
Add the hot milk and stir with a whisk until it is thickened and smooth. Add 
the chicken boullion, salt, pepper, white wine and nutmeg. Stir in any remaining 
crab meat and shrimp. 

Hollandaise sauce: Melt the butter until hot but not brown. Place the egg yolks, 
salt, lemon juice and cayenne in a food processor and process until blended. 
Slowly drizzle in the hot butter while the processor is on and process until 
thickened. 

Add the hollandaise to the white sauce and pour over the fillets. Sprinkle with 
Parmesan cheese and bake in a preheated 350 degree oven for 30 minutes or 
unti heated and lightly brown. 


HINT: 


If you are in a hurry, use canned white sauce and Hollandaise sauce mix. 


FISH 
CASSEROLE SERVES 4 


1 pound fresh or frozen fish, z cup olives, sliced 

any variety 2 cup cooked peas or beans (optional) 
2 tomatoes, sliced 1 teaspoon tarragon 
2 green peppers, sliced Vz teaspon oregano 
1 onion, sliced V4 cup melted butter 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a shallow baking dish layer all the ingredients. Sprinkle the top with 
tarragon, oregano and melted butter. 


Bake in a preheated 350 degree oven 30 to 40 minutes. Serve with rice. 
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POISSON 
AU SABAYON SERVES 6 


“A wonderful soufflé” 


1 pound skinned white fish, nutmeg 

cooked and flaked 1 egg yolk 
1 carrot, sliced 6 egg whites 
1 onion, sliced pinch of salt 
Ye cup water % cup Swiss cheese, grated 
Bouquet garni: thyme, bay Icaf and 

parslicy Sauce Sabayon: 

3 egg yolks 

Bechamel sauce 2 cup whipping cream 
2'% tablespoons butter Ys cup reduccd fish stock, strained 
3 tablespoons flour *”4 cup unsalted butter 
1 cup boiling milk salt 
% teaspoon salt pepper 
pepper juice of % lemon 
DIRECTIONS: OVEN TEMPERATURE: 425° 


Place the fish in a buttered baking dish with the carrots and onion on the 
bottom. Add the wince, water and bouquct garni. Cover with buttered tin foil and 
poach in a 350 degree oven for 10 to 12 minutes. 


Remove the fish from the liquid. Strain the liquid into another pan and reduce it 
to “% cup. Reserve for the sauce. 


Bechamel sauce: Melt 2'2 tablespoons of butter in a saucepan. Add the flour and 
cook for several minutes. Add the boiling milk, stirring until well mixed. Add the 
salt, pepper and nutmeg. Remove from the heat and add the egg yolk. Stir to 
keep the egg from scrambling. Set aside. 


Whip the cgg whites until stiff, add a pinch of salt and fold in all but 2 
tablespoons of the grated cheese. Mix Ys of the egg white mixture into the 
Bechamel sauce to lighten it. Then fold the Bechamel sauce into the egg whites, 
folding carcfully. 


Butter a shallow baking dish no more than 15 inches long, i.c. an oval dish. 
Spread a small amount of the egg whites on the bottom. Pile the flaked fish into 
6 small mounds. Top with remaining cgg whitcs and sprinkle with remaining 
cheese. Bake in a preheated 425 degree oven in a pan of hot water for 15 to 20 
mintucs. Serve with Sauce Sabayon. 


Sauce Sabayon: Place the cgg yolks, whipping cream and fish stock in a heavy 
pan and stir constantly over low heat until thickened. Slowly, picce by piccc, stir 
the butter into the egg yolk mixture. When the butter has been incorporated, 
scason with salt, pepper and the juice of ’% Iemon. Serve immediatcly. 
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GRILLED 
HALIBUT STEAK SERVES 4 


4 - 6-ounce halibut steaks 2 tablespoons Sherry 

% cup oil 1'% teaspoons grated fresh ginger 

3 tablespoons soy sauce 1 teaspoon grated orange rind 

V4 teaspoon pepper Ys cup butter, for basting 
DIRECTIONS: CHARCOAL GRILLED 


Arrange the halibut steaks in a shallow baking dish. Mix together the oil, soy 
sauce, pepper, Sherry, ginger and orange rind. Pour over the halibut and 
marinate, coverd, 2 hours to overnight in the refrigerator. 


Grill the fish on a barbecue 4 to 5 minutes on a side, basting frequently. 
HINT: 


This recipe is excellent with any fish, as long as the fish is cut into 1 inch thick 
steaks. 


HALIBUT 
CASSEROLE SERVES 8 


2 pounds of halibut 4 cups milk 

1 bay leaf Yz pound Cheddar cheese, shredded 

1 onion, sliced 4 cups bread cubes, crust 

5 tablespoons butter removed 

5 tablespoons flour ‘2% cup buttered bread crumbs 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Steam the halibut with the bay leaf and onion slices for 10 minutes. Cool the 
halibut and break into bite sized pieces. 


Melt the butter in a saucepan and add the flour. Cook for 1 minute, then add 
the milk and cook until slightly thickened. Add the cheese. The sauce will not be 
thick. 


In a 3 quart casserole put a layer of fish pieces, a layer of bread cubes, and half 
the sauce. Repeat. Top with buttered bread crumbs. Bake uncovered in a 
preheated 350 degree oven for 30 minutes. 


TIP: 


Put lemon on fish just before or just after cooking. If the lemon is 
put on too early, the fish will get mushy. 
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SAUTEED 
MAHI MAHI sus 


2 pounds Mahi Mahi, sole or grouper Ye cup clarified butter 
2 eggs, beaten % cup dry white wine 
’% cup flour 1 cup coarsely chopped 
ze cup dry bread crumbs nuts: macadamia 

2 teaspoon salt nuts or almonds 

'& teaspoon pepper 1 lemon for garnish 

¥%z teaspoon MSG (optional) 

DIRECTIONS: 


Cut the fish into 1% inch chunks and dip in the beaten cggs. Combine the flour, 
breadcrumbs, salt, pepper and MSG. Dredge the fish picces in the flour mixture. 


In a large frying pan heat 4 cup of clarificd butter. Sauté the fish over medium 


high heat. for about 10 mintucs. Be sure to turn the fish to brown it on all sides. 


Remove the fish and keep warm. 


Deglaze the pan with wince, and cook, stirring constantly, for 2 minutes. Add the 
remaining 4 tablespoons of buttcr and sauté the nuts for 2 minutes. Pour the 
butter/nut sauce over the fish and garnish with Icmon sliccs. 


POACHED SALMON 


WITH HOLLANDAISE SERVES 8-10 


3 pounds of salmon 1 teaspoon salt. 
6 peppercorns 
Court Boullion 


4 carrots, sliced Hollandaise sauce: 

2 grccn onions, sliced Y2 cup butter 

1 stalk of celery, sliced 3 cgg yolks 

1 bay Icaf 2 tablespoons Iemon juicc 
1% cups dry white wine 4 teaspoon salt 

3 cups watcr pinch of cayenne pepper 
DIRECTIONS: 


Mix all the court boullion ingredients together in a pot large enough to hold the 


salmon.Wrap the salmon in cheesecloth and put into the unheated court boullion. 


Bring to a boil, reduce heat and simmer 25 minutes. Remove the fish to a 
serving platter, take off the cheesecloth and serve with hollandaise sauce. 


Hollandaise sauce: Heat 2 cup of butter to bubbling but not brown. In a food 
processor put the egg yolks, lemon juice, salt and pepper. Turn the motor on 
and add the hot butter gradually. Blend about 15 seconds or until thick. A 
blender may be used in place of a food processor if you wish. , 


HINT: 


If your hollandaise sauce curdles, quickly beat in 1 teaspoon of boiling water. 


143 


144 


- POULTRY - AND: FISH: 


BAKED 
PERCH SERVES 2-3 


1 pound perch fillets 2 tcaspoons Iemon juice 

water 2 to 3 tablespoons grated Parmesan 
Yy cup dry white wine cheese 

’ teaspoon salt Ys cup seasoncd bread crumbs 

1 bay leaf 1 tablespoon butter 

3 peppercorns 

DIRECTIONS: OVEN TEMPERATURE: 400° 


Pour % inch of water in the bottom of a rectangular baking dish. Add winc, salt, 
bay lcaf, peppercorns and Iemon juice. Put the fish fillets into the pan. Sprinkle 

with bread crumbs mixed with Parmesan cheese and dot with butter. Bake in a 

preheated 400 degree oven 30 minutes or until the fish flakes. 


SWEET GRILLED 
SAILM ON SERVES 4 


4-114 inch thick Salmon stcaks 2 tablespoons dry Sherry 

’% cup dark brown sugar 4 tablespoons melted butter 

2 tablespoons soy sauce 

DIRECTIONS: CHARCOAL GRILLED 


Place the salmon stcaks in a disposable aluminum foil baking pan. Combinc all 
remaining ingrdicnts, pour over the salmon and Ict it sit for 15 minutes. 


Place the foil pan over the coals or gas grill. Cook until the salmon begins to 
flake, brushing with the sauce as it cooks. Turn the steaks after 5 mintucs. 


HINT: 


You may also usc a whole salmon and cook it directly on the grill. Remove the 
skin when partly cooked and drizzle with the marinade. Oil the grill first and be 
carcful not to overcook. 


TUNA 
CASSEROLE SERVES 6 


6-ounces wide noodles, cooked 2 cup chopped onion 
and drained 1 cup Cheddar cheese, grated 
1 - 10-ounce package peas, thawed 1 - 4-ounce can mushrooms 
and drained % cup milk 
1 - 6'2-ounce can tuna 2 teaspoons Worcestershire sauce 
1 - 10% can cream of mushroom dash of pepper 
soup Ye cup slivered almonds 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a large bowl combine all the ingredicnts except the almonds. Turn into a 2 
quart cassrolc, top with almonds and bake in a preheated 350 degree oven for 
45 minutes. 
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BAKED STUFFED 
TROUT WITH 
HORSERADISH SAUCE SERVES 4 


4 trout, cleaned 4 teaspoon garlic salt (optional) 

5 tablespoons butter freshly ground pepper to taste 

6 fresh mushrooms, sliced 

1 medium onion, chopped Horseradish Sauce: 

“4 cup parsley, minced Ye cup heavy cream 

1'2 cups bread crumbs 2 tablespoons prepared horseradish 
'’®2 teaspoon sage salt to taste 

V4 teaspoon onion salt parsley or dill sprigs for garnish 

Vy teaspoon celery salt lemon slices for garnish 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Wash trout in cold water and pat dry. Set aside. 


Melt 4 tablespoons of butter in a fry pan and sauté the mushrooms, onion and 

parsley until they are limp. Toss this mixture with the bread crumbs. Add sage, 
onion salt, celery salt, garlic salt and pepper. Stuff the trout cavities and place 

in a buttered baking dish. Brush with melted butter. 


Bake the trout in a preheated 400 degree oven for 25 to 35 minutes. Garnish 
with parsley and lemon wedges. Serve with horseradish sauce. 

Horseradish sauce: Whip the cream until stiff, fold in the horseradish and salt to 
taste. 


TROUT 
ALMONDINE SERVES 4 


4 fresh, cleaned trout % cup slivered almonds 
Ys cups seasoned flour Ys, cup chopped parsley 

“ cup butter 1 lemon, sliced for garnish 
DIRECTIONS: 


Wash and dry the trout. Sprinkle with seasoned flour and fry in the butter which 
has been melted in a large fry pan. The trout will take 4 to 5 minutes per side 
to fry. When done, remove from the pan and garnish with any remaining melted 
butter, almonds, parsley and lemon. 


HINT: 


This is a simple, basic recipe, but one of the best for fresh trout. 


POH AOR PrP : 
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CRAB AND 
ARTICHOKE 
CASSEROLE SERVES 4 


1 pound crab meat Ys cup dry white wine or Sherry 

4 tablespoons butter 2 - 9-ounce packages frozen artichoke 
3 tablespoons flour hearts, cooked and drained 

1 cup milk, heated 4 hard boiled eggs, peeled and sliced 
% cup chicken broth (optional) 

*¥4 cup grated Cheddar cheese 2 tablespoons Parmesan cheese 

2 tablespoons Worcestershire sauce grated 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Defrost the crab meat if frozen. Pick out any pieces of shell and set aside. 


Melt 3 tablespoons of butter in a large saucepan. Add the flour and cook 1 
minute. Blend in the milk and broth. Stir until smooth and thickened. Add the 
Cheddar cheese, Worcestershrie sauce and wine or Sherry. Cook over moderate 
heat until the cheese is blended and the sauce is smooth. 

Spoon Ys of the sauce in the bottom of a 1% quart casserole. Layer 2 of the 
artichoke hearts, saving 8 to garnish, '% the eggs, % the crab meet with “% the 
sauce on top. Repeat the layers. Top with the remaining Ys of the sauce. 
Sprinkle with Parmesan cheese. 


Bake in a preheated 350 degree oven, uncovered, for 30 minutes. Just before 
serving melt 1 tablespoon butter in a skillet and cook the reserved artichoke 
hearts to 3 to 5 minutes and garnish the casserole. 


CRAB 
LASAGNA SERVES 8 


1 pound crab meat 1 medium onion, chopped 
’% pound lasagna noodles 2 teaspoons basil 
2 - 10°*%-ourice cans cream of Y2 teaspoon lemon juice 
shrimp soup salt and pepper to taste 
1 - 8-ounce package cream cheese 2 tomatoes, thinly sliced 
2 cups cottage cheese, small curd 1 cup shredded Cheddar cheese 
1 egg, slightly beaten 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cook noodles according ot package directions. Drain and rinse in cold water. 
Combine soup and crab meat. 


In a small bowl mix together the cream cheese, cottage cheese, egg, onion, basil, 
lemon juice and salt and pepper to taste. 


Butter a large shallow casserole. Place in it a layer of noodles, half of the cheese 
mixture and all of the crab mixture. Cover with another layer of noodles and the 
remaining cheese mixture. Top it with a layer of tomatoes. Bake in a preheated 
350 degree oven for 15 minutes. 


Add a layer of Cheddar cheese and return to the oven for 30 minutes or until 
golden brown and bubbly. Let stand several minutes before cutting into squares 
and serving. 
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CRAB 
WELLINGTONS SERVES 8 


*¥4 pound crab meat 


Bechamel Sauce: 2 teaspoons butter 

2 tablespoons butter 1 tablespoon minced shallot 

2 tablespoons flour 2 large mushrooms, finely chopped 
% cup chicken broth 2 tablespoons finely chopped carrot 
Y% cup half and half 2 tablespoons finely chopped celery 
Ye teaspoon salt * 1 -17%-ounce package puff pastry 
dash of nutmeg 1 egg, beaten 

2 tablespoons mayonnaise 2 to 3 tablespoons dry wine or 
3-ounces grated Swiss or Jack cheese half and half 

salt and pepper to taste dash of nutmeg 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Bechamel sauce: Mclt 2 tablespoons of buttcr in a 2 to 3 quart pan. Stir in the 
flour and cook 1 minute. Add the chicken broth, half and half, salt and nutmeg. 
Cook until it thickens and sct aside. 


In a bowl combine the bechamel sauce, crab, mayonnaise, cheese and salt and 
pepper to taste. Cover and chill. 


In a fry pan melt the 2 teaspoons butter and cook the shallots, mushrooms, 
carrot and cclery until limp. Cool. 


To assemble: Roll out the puff pastry and cut cach sheet into four 6 inch 
squarcs. Spoon an cqual portion of the crab mixture into the center of cach. Top 
with a portion of the mushroom mixture. Brush the edges with beaten cgg to 
scal and bring the corners together to close. 


Place the crab wellingtons, scam side down, on an ungrcased pan and brush with 


the beaten cgg. Bake in a preheated 375 degree oven for 20 to 25 minutes or 
until golden. 


TIP: 

How to clean a dungeness crab: Start from the bottom side of the 
crab and remove the cone shell, scrape out the waste in the center of 
the body cavity, wash well, crack and serve. 
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LOBSTER 
SAUCE SERVES 3-4 


1 - 2 pound lobster, cooked & cooled 3 tablespoons brandy 

3 tablespoons unsalted butter 1 cup white wine 

1 celery stalk, sliced 3 cups chicken stock 

1 carrot, sliced 1'’% cups heavy cream 

’%’% cup chopped onion 3 large egg yolks, beaten 

1 tomato, peeled, seeded & chopped Ys teaspoon cayenne 

1% teaspoon thyme pinch of nutmeg 

1 teaspoon salt 1 pound of fettuccine noodles 
DIRECTIONS: 

Remove the meat from the cooked lobster and set aside. Cut the carcass into 
pieces. 


In a 5 quart saucepan melt the butter. Add the celery, carrot, onion and tomato. 
Cook over medium heat, stirring until the ingredients are well coated, about 3 to 
5 minutes. Add the thyme, salt and lobster carcass. Sauté slowly for 10 minutes. 


In a small saucepan heat the brandy. Pour it over the vegetables and ignite. 
Cook 1 mintue. Add the wine and simmer 15 minutes. Heat the chicken stock 
and reduce to 2 cups. Add the stock to the vegetable mixture, simmer 30 
minutes. 

Strain the vegetable-lobster carcass mixture and place in a 2 to 3 quart 
saucepan. Heat the cream and reduce to “2 cup. Then add the cream to the 
strained stock. Whisk “% of this mixture into the egg yolks and return it all to 
the sauce. Cook stirring over low heat until thickened 2 to 3 minutes. Do not 
boil. Stir in the cayenne, nutmeg and lobster meat. Serve over cooked fettuccine. 


HINT: 


This is a time consuming recipe but worth it. The sauce, up to the final addition 
of the lobster, can be made ahead of time. 


OYSTERS 
ROCKEFELLER SERVES 4 


12 oysters 4 tablespoons butter 

1 - 10-ounce package frozen spinach 2 teaspoons flour 

’2 cup chopped scallions Y cup heavy cream 

'% cup chopped celery dash Tobasco 

Y% cup chopped fresh parsley 1 tablespoon Anisette liqueur 

1 clove garlic, mashed Ys cup grated Parmesan cheese 
DIRECTIONS: OVEN TEMPERATURE: 450° 


Open oysters, drain and save liqueur; or place shucked oysters on shells or small 
heat proof dishes. 

Defrost spinach and drain well. Blend with scallions, celery and parsley in 
blender or processor. Stir in garlic. 


Heat butter in a skillet. Blend in flour. Add oyster liqueur and cream. Season 
with Tobasco. Add spinach mixture and Anisette. Let cool. 


Spoon mixture on oysters, top with cheese and bake for 25 minutes at 450 
degrees. 
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SEA SCALLOPS 


IN WINE SAUCE SERVES 4-6 


1% to 2 pounds sca scallops 1 teaspoon salt 

4 tablespoons butter 2 teaspoons Icmon juice 

% pound mushrooms, sliced freshly ground pepper to taste 

V4 cup onion, fincly chopped 2 tablespoons parsley, finely chopped 
2 tablespoons flour % cup buttered brcad crumbs 

1 cup dry white winc pinch of paprika 

DIRECTIONS: OVEN TEMPERATURE: 400° 


Wash and dry scallops. Set aside. 


Mclt the buttcr in a sauté pan. Add the mushrooms and onion and sauté until 
tender. Stir in the flour and cook several minutcs. Stir in the wince, salt, lemon 
juicc, pepper and parsley. Bring to a boil and add the scallops. Remove from the 
heat. 


Spoon the scallop mixture into a shallow casscrole or individual baking dishcs. 
Sprinkle the top with buttered bread crumbs and paprika. Bake in a preheated 
400 degree oven 25 minutes for a large casscrole or 15 minutes for individual 
oncs. 


SEAFOOD 


BROCHETTES SERVES 4 


8 large shrimp, shelled & deveined 8 large mushrooms 
8 sea scallops Ye teaspoon lemon pepper 
% pound halibut steak, cut in 1 teaspoon fresh dill 
1 inch chunks 1 lemon 
1 green pepper, cut in 1 inch chunks Y cup clarified butter 
1 onion, cut in 1 inch chunks 8 - 8 inch wooden skewers 
DIRECTIONS: Charcoal Grilled 


Stcam the onion and pepper chunks for 5 minutcs. Remove and drain. 


Take cight 8 inch wooden skewers. Thread one mushroom, onc picce of halibut, 
one picce of green pepper, one shrimp, one piece of onion and one scallop on 


cach skewer. Sprinkle with Icmon pepper, dill and the juice of 1 lemon. Grill the 


brochettes over charcoal 3 to 4 minutes per side basting with butter. 


The brochettes can be fried if you prefer. Dredge them in seasoned flour and fry 
them in '% inch of hot oil for 4 minutes, turning oncc. 
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SEAFOOD 
SUPREME SERVES 5-6 


1 - 12-ounce package frozen scallops, thawed, drained and quartered 
1 - 10-ounce package frozen cooked shrimp, thawed and drained 

1 - 6-ounce can sliced mushrooms, drained or fresh are excellent 

2 - 10°%s-ounce cans cream of shrimp soup 

1 tablespoon grated fresh lemon peel 

1 tablespoon chopped chives 

’% cup grated Parmesan cheese 


DIRECTIONS: OVEN TEMPERATURE: 400° 
Preheat the oven to 400 degrees. 


Mix all the ingredients except the cheese together and place 1 cup of the 
mixture in each of 5 or 6 baking shells or individual casseroles. Place the shells 
on a baking sheet and bake 15 minutes. 


Remove from the oven, top with the cheese and bake 2 to 3 minutes longer. 


VARIATION: 


Before baking, make mashed potatoes, place in a pastry tube and pipe around 
the edge of each filled baking shell. Sprinkle with paprika and Parmesan cheese. 


BARBECUED 
SHRIMP SERVES 2-4 


12 large shrimp Ys, cup white wine 

1 clove garlic, minced (optional) Ys cup water 

1 inch piece of fresh ginger, minced 2 tablespoons olive oil 

Yq cup soy sauce 1 hot red pepper, broken 
DIRECTIONS: Charcoal Grilled 


Remove the legs from the shrimp but keep the shells on. Slightly butterfly the 
shrimp to clean them. 

Mix all the marinade ingredients together and marinate the shrimp for 1 hour. 
Barbecue the shrimp over hot coals for 2 minutes on each side. You may thread 
the shrimp on bamboo skewers if desired to keep them from curling up while 
cooking. 


TIP: 


One pound of shrimp should serve two adults as a main course. 
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HERBED 
SHRIMP DIABLE SERVES 8 


2 pounds raw shrimp, buttcrflicd 1 teaspoon dry mustard 

% cup butter 2 tcaspoons scasoncd salt 
’% pound mushrooms, sliccd 2 tcaspoons chives, chopped 
1 cup celery, sliced ’% teaspoon ground ginger 

1 cup green peppcr, sliced 3 tablespoons Icmon juicc 

1 teaspoon parsicy flakes 12 cherry tomatocs, halved 
% teaspoon tarragon Ys cup brandy, heated 
DIRECTIONS: 


Clean and butterfly the shrimp. Sct aside. 


Melt the butter in a large skillet or wok. Sauté the mushrooms, cclery, and 
green pepper for 2 to 3 minutes. Push the vegetables to one side and add the 
shrimp. Sprinkle the shrimp with all the scasonings and sauté, stirring 
constantly, for 2 mintucs. Add the lemon juicc and tomatocs. Cover and cook for 
3 minutes. Just before serving add the warmed brandy and flame. 


Serve with rice. 


Pp AELLA SERVES 8-10 


12 large raw shrimp 2 tomatocs, chopped 

2'% pounds chicken breasts 2 cups long grain ricc, uncooked 

Y2 cup seasoned flour 1 teaspoon salt 

“ cup olive oil VY, tcaspoon pepper 

1'%4 pounds Italian sausage Ys, teaspoon saffron 

% cup olive oil 4'% cups boiling chicken broth 

Y% cup onion, chopped 1 - 10-ounce package frozen peas 

1 clove garlic, minced 2 to 3 lemons 

1 green pepper, cut in strips 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Clean the shrimp and sct them aside 


Skin, bone and cut the chicken breasts into bite sizcd picccs. Dredge in 
seasoned flour and fry in 2 cup olive oil until golden brown. Sct asidc. 


Place sausage in a skillet, prick skins and add cnough watcr to cover. Bring to a 
boil, reduce heat and simmer 5 minutcs. Drain, pecl and slice into 1 inch 
rounds. 


In a very large skillct heat “% cup olive oil and cook the onion and garlic a few 
minutes. Add the grecn pepper and tomatocs and cook, stirring constantly, until 
barcly tender. Stir in the ricc, salt, pepper, saffron and boiling broth. Bring to a 
boil, stirring constantly. Immcdiatcly remove from the heat and place the 
mixture in a large casscrole. Arrange the chickcn, shrimp, sausage and peas on 
top. Set the casscrole in the bottom of a 375 degree oven for 25 to 30 minutes 
or unti all the liquid is absorbed. Do not stir. Remove from the oven when done 
and cover with a towel. Let the mixture rest 5 to 10 minutes and serve 
garnished with Icmons. 


HINT: 


Substitute any ingredients you like. Marinated artichoke hearts are a nice addition, 
as are lobster meat or squid. 
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SHUN LEE’S 
SZECHUAN 
SHRIMP SERVES 4 


1 pound deveined raw shrimp 3 tablespoons dry Sherry 

’%2 cup minced scallions 1 tablespoon soy sauce 

% teaspoon minced fresh ginger 1% teaspoons sesame oil, or 1 

3 large cloves garlic, minced tablespoon toasted sesame seeds 
’% teaspoon hot pepper sauce 1 tablespoon cornstarch 

2 tablespoons sugar 3 tablespoons water 

’% cup catsup 1% cups oil 

DIRECTIONS: 


Combine scallions ginger, garlic and pepper sauce in a small bowl. 


Combine sugar, catsup, Sherry, soy sauce and sesame oil or seeds in another 
bowl. Set aside. 

Combine cornstarch with 3 tablespoons water and mix thoroughly. Set aside. 
Heat oil to 400 degrees. Have ready a strainer with a bowl for draining. Add 
shrimp to hot oil, stirring until done, about 2 minutes. Pour oil and shrimp into 
strainer to drain. 

Heat 2 tablespoons of the strained oil in the same wok over high heat. Add 
scallion mixture and stir fry for 1 minute. Add drained shrimp and stir fry for 30 
seconds more. Pour in catsup mixture. Stir until it comes to a boil. Add 
cornstarch mixture and cook until slightly thickened. Serve hot. 


HINT: 


You may add slivered almonds if desired. Cubed fish fillets or scallops may be 
used in place of shrimp. 


TIP: 
To remove the vein from raw or cooked shrimp, cut along the back of 
the shrimp with a sharp knife and remove the black vein. 


* NOTES: 


> NOTES: 


VEGETABLES 


revailing 

West winds 

drop mois- 
ture when they hit 


the Wasatch Moun- 


tain Range. The up- 
draft provides excel- 
lent wind for gliders. 


SATIVLIDAA 
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- VEGETABLES - 


Artichokes 
Artichokes with Salmon 
SPAT snintans Kietenthanian eamaatastiiclics 155 
Swiss Artichokes ................0.08- 155 
Asparagus 
Asparagus Duchess of 
WIHGSOE cnncnswmeooensusersnecentwennes 156 
Stir Fried Asparagus ............... 156 
Beans 
Baked, Bans: ccss.sccsiaronssnrinnoasess 156 
Baked Lima Beans .................. 157 
Green Beans Supreme ............ 157 
Marinated Green Beans ........... 158 
Teriyaki Green Beans .............. 158 
Broccoli 
Broccoli and Bacon Soufflé 
(OF IWG) suscomiescmuminstvt 159 
Broccoli and Stuffing ............... 159 
Broccoli with Pine Nuts 
RD CRI ccc canscesaincensietlesenaamiosivn 160 
Brussel Sprouts 
Brussel Sprouts and 
CHESEHUUS: sisocanancauinernmehiawmnen 161 
Marinated Brussel Sprouts ...... 160 
Cabbage 
German Red Cabbage ............. 161 
Carrots 
Carrot: Ring 5. .cssssssssssasnasnaasnowess 162 
Carrot and Spinach 
CESSSLOLS: oust canscsosnvatosmapeosmes 162 
ieg6d. COPOtS ccencsmanesenensweerces 163 
Celery Root 
Celery Root in Mustard 
DANCE ganteconpecedusaveonnmnnatiensoegees 163 
Corn 
Cort, Casserole: csescosscscoaracasisecsss 164 
Emily Massie’s Corn 
PE: cecrectoenccecrineseretutenians 164 
Cucumbers 
Sautéed Cucumbers: .ic..cscissssesss 164 
Eggplant 
re 165 
Fancy Fried Eggplant .............. 165 


Mushrooms 
Creamed Mushrooms and 
PION. saaicrs iaciitostoimas tea seeomeias 
Mushrooms a la Grecque ........ 
Mushrooms Mornay ...............+. 
Mushroom Sauté ................00065 
Onions 
Crumb Baked Onions .............. 
Fabulous Fried Onion 


Deluxe Potato Balls ................ 

Heavenly Potato Soufflé 

Million Dollar Potatoes 

Potato: Laika sccnciasnanenrensaannss 

Potatoes Manhattan ................. 

Stutied Potatoes) sawnsernnnwmesase 

Tabasco Cheese Potatoes ......... 
Spinach 

Harvest Spinach Ring 

Spinach Squares’ scicciaceassesccarave 
Squash 

Cheddar Squash Bake ............. 

Spaghetti Squash Primavera .... 
Sweet Potatoes 

Thanksgiving Sweet Potatoes ... 
Tomatoes 

Bled LOMRIES: vcsnrvscsssaseannrne 

Tomatoes Stuffed with 

Minced MGEE. coscccnmasaosnsnsmunmss 

Vegetable Medley 

Layered Vegetable Pateé ........... 

Marinated Vegetables .............. 

Mixed Vegetable Casserole ...... 

Roasted Summer Vegetables ... 

Steamed Vegetables ................ 

WINntet Stew sins scnsesenseaeosssancaenne 
Zucchini 

Baked Stuffed Zucchini ........... 

Zucchini or Eggplant 

Casserole: atnnntcoontinnnmccetians 
Zucchini Rounds 
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ARTICHOKES WITH 
SALMON STUFFING SERVES 4 


4 artichokes, trimmed with stems 4 tablespoons butter 
cut off % cup salmon 
salad oil, vinegar, garlic salt, ‘Y4 cups bread crumbs 
peppercorns pepper 
1 clove garlic, chopped Y4 cup fresh parsley 
4-6 fresh mushrooms, chopped 1 cup white wine 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Simmer the artichokes in water with vinegar, garlic salt and peppercorns. 
Simmer for 30 to 60 minutes, depending on the size of the artichokes. To test if 
done, the bottom leaf should pull out easily. 


Sauté or microwave the mushrooms and garlic in butter. Add the salmon, bread 
crumbs, pepper and parsley and set aside. 


When the artichokes are cooked, drain and cool upside down. Open the leaves 
and scrape the choke out of the center. Carefully put the salmon stuffing in the 
center and between the leaves. 


Place the artichokes in a shallow baking dish, add the wine and bake in a 375 
degree oven for 20 minutes. Baste with the wine occasionally during cooking. 


TIP: 


These are beautiful when served at a luncheon. They may be cooked carly, 
refrigerated and served cold or at room temperature. 


SWISS 
ARTICHOKES SERVES 6 


2 - 9-ounce packages frozen artichokes 1 teaspoon dry mustard 

1 tablespoon lemon juice 1’ cups hot milk 

“ cup butter 1 egg, slightly beaten 

¥% cup flour Ye cup Swiss cheese, grated 

V4 teaspoon cayenne pepper 2 tablespoons dry bread crumbs 

’%’2 teaspoon salt pinch of paprika 

1 teaspoon minced onion 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Cook artichokes with lemon juice. Drain and reserve 2 cup of the cooking liquid. 
Place the artichokes in a shallow casserole. 


Melt the butter, add the flour and cook 2 minutes. Add the cayenne pepper, salt, 
onion, dry mustard and milk. Stir until thickened and smooth. Remove from the 

heat and add the egg and cheese. Pour over the artichokes, sprinkle with bread 

crumbs and paprika. Bake 25 minutes in a 350 degree oven. 
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ASPARAGUS 
DUCHESS 
OF WINDSOR SERVES 6 


2 pounds asparagus, trimmed juice of 1 lemon 

¥s cup melted butter salt and pepper to taste 
2 tablespoons chopped pecans 6 toast rounds 
DIRECTIONS: 


Cook the asparagus until firm but tender. Prepare the sauce by combining the 
melted butter with the chopped pecans, Icmon juicc, salt and pepper to taste. 
Serve on toast rounds. 


STIR FRIED 
ASP ARAGUS SERVES 6 


1% pounds asparagus 1 tablespoon sesame oil 
% cup sliced fresh mushrooms sesame secds (optional) 
2 tablespoons oil 

DIRECTIONS: 


Slice the asparagus diagonaly into 1'4 inch sliccs. Heat the two oils in a large 
fry pan. Add the asparagus and mushrooms and sauté until just tender. Sprinkle 
with scsame secds, if desired. 


BAKED 
BEAN Ss SERVES 4-6 


1 pound Italian sausage 1 - 1-pound can unsweetened pie 

1 large onion, chopped apples 

Y% medium green pepper, chopped Ye cup brown sugar 

1 - 20-ounce can pork and beans 2 tablespoons Worccstershire sauce 

Y% - 16-ounce bottle barbeque sauce 2 teaspoons prepared mustard 
(medium hot) 

DIRECTIONS: OVEN TEMPERATURE: 325° 


Brown sausage, onion and green pepper in a Dutch oven. Pour off any fat. 
Combine all the remaining ingrcdicnts and mix with thc sausage. Bake in a 
preheated 325 degree oven for 1 hour. 


TIP: 


This is very fast and casy and can be increased to serve a crowd. 
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BAKED 
BEAN & SERVES 12 


4 cups dried lima beans 1 teaspoon freshly ground black pepper 
1 pound thickly sliced bacon, diced 1 teaspoon ground ginger 

6 tablespoons brown sugar 1% cups boiling water 

1 tablespoon dry mustard Ye cup molasses 

1 tablespoon salt 1 large onion, chopped 
DIRECTIONS: OVEN TEMPERATURE: 250° 


Cover beans with cold water and soak overnight. Drain well. Cover again with 
cold water, bring to a boil, reduce heat, and simmer until tender, about 40 to 45 
minutes. Drain well. 


Place beans in three quart bean pot or casserole. Add bacon. In a small bowl, 
combine sugar, mustard, salt, pepper and ginger with “4 cup boiling water and 
blend well. Pour over beans, add onion, molasses, and remaining 1 cup boiling 
water. Mix well, cover, and bake 3 to 4 hours, adding more water if beans seem 


dry. 
Stir through several times. Increase oven temperature to 300 degrees and bake 
uncovered until brown on top, about 45 minutes. 


HINT: 


Can be made up to two days ahead and reheated. 


GREEN 
BEANS 
SUPREME SERVES 6 


“Excellent dish for Sunday dinner or with cold turkey!” 


’%’ cup sliced onion % teaspoon grated lemon peel 

1 tablespoon minced parsley 1 cup sour cream 

2 tablespoons butter 5 cups canned green beans 

2 tablespoons flour 1 cup grated Cheddar cheese 

1 teaspoon salt Y2 cup dry bread crumbs mixed with 
V4 teaspoon pepper 2 tablespoons melted butter 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Cook the onion and parsley in butter until tender but not brown. Add the flour, 
pepper, salt and lemon peel. Add the sour cream and mix well. Stir in the beans 
and pour into a buttered 2 quart casserole. Top with grated cheese and buttered 
bread crumbs. Bake in a preheated 400 degree oven for 20 minutes. 


HINT: 


You may substitute Swiss cheese for Cheddar cheese if you prefer. 
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MARINATED 
GREEN 
BEAN & SERVES 4 


1 pound green beans 1 clove garlic, minced 
2 tablespoons olive oil % teaspoon salt 
2 tablespoons salad oil ¥Y2z teaspoon Dijon mustard 


2 tablespoons cider vinegar 


DIRECTIONS: 
Trim the green beans and blanch in boiling water for 3 minutes. 


Combine the other ingredicnts in a bowl, stir well, add the beans and refrigerate 
covered for 12 hours. Toss occasionally and serve at room temperature. 


TERIYAKI 
GREEN 
BEAN & SERVES 4-6 


“An unusual way to serve green beans!” 


1 small onion, chopped 1 - 1-pound can bean sprouts, draincd 
2 tablespoons butter 1 - 3-ounce can mushrooms, chopped 
4 cups green beans 3 tablespoons soy sauce 
DIRECTIONS: 


Sauté onion in butter until soft. In sauccpan combine all ingredicnts. Simmer 15 
minutcs uncovered. 


TIP: 


After steaming, boiling, microwaving or otherwise cooking fresh 
vegetables, plunge them into ice water to preserve their color. 
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BROCCOLI AND | 
BACON SOUFFLE 
FOR TWO SERVES 2 


1 tablespoon butter 1 small onion, fincly chopped 

1 tablespoon flour 1% cup cooked and chopped broccoli 
’ cup milk Vy teaspoon pepper 

1 tablespoon lemon juice 3 cgg whitcs 

2 cgg volks Ys teaspoon cream of tartar 

4 slices bacon, diced and cooked 2 teaspoon salt 

DIRECTIONS: OVEN TEMPERATURE: 375° 


In a small heavy saucepan, melt the butter. Stir in the flour and gradually add 
the milk. Stir with a wire whisk until smooth and thick. Add the lemon juicc. 
Remove from the heat and stir in the cgg yolks. Sct aside. 


Fry the bacon and drain. Cook the onion in the bacon grease until limp. Drain 
and add the onion to the bacon. 


Place the cooked broccoli in a blender and purcé. Add the egg yolk mixture and 
process until smooth. Scason with salt and pepper. Fold in the onions and bacon. 
(Make ahead to this point.) 


Beat the egg whites, cream of tartar and salt, until stiff Fold in the broccoli 
mixture and pour into two 2-cup prepared soufflé dishes. Place the soufflé dishcs 
in a bain maric* and bake in a prchcated 375 degree oven for 20 minutes. 


HINT: 


*\ bain maric is a pan of hot water in which you cook soufflés in the oven. The 
water should come + of the way up the side of the dishes. 


BROCCOLI 


~ AND STUFFING SERVES 8-10 


3 - 10-ounce packages frozen chopped Topping: 
broccoli 6 tablespoons butter 
Vy cup butter 1% cups stuffing 
Ys cup flour ¥/3 cup water 
2 cups milk 2/, cup slivered almonds or 
1 package Stove Top stuffing, pinenuts 
poultry flavor 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Cook broccoli according to package directions, drain and sct aside. 

Combine the butter and flour in a saucepan and cook over medium heat until a 
roux is formed. Add milk and whisk until a smooth white sauce is formed. Add 
the stuffing scasonings to the white sauce and cook 1 minutc, stirring constantly. 
Remove from the heat and sct aside. 


Topping: Mclt the butter and add to the stuffing mix bread crumbs. Add water 
and nuts and sct aside. 

Place the broccoli in a 2 quart casscrole. Pour the white sauce over the broccoli 
and then gently pat the stuffing mixture over the top. Bake 25 to 30 minutcs in 
a preheated 400 degree oven or until bubbly. 


HINT: 


Two cups of cooked turkcy can be substituted for one package of broccoli. 
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BROCCOLI WITH 
PINE NUTS 
AND GARLIC SERVES 4-6 


“Very fast and easy in the microwave!” 


1 large bunch broccoli, cleaned and 1 tablespoon pine nuts (others may 
cut into spears be substituted) 

1 tablespoon olive oil % teaspoon pepper 

1 tablespoon butter salt (optional) 

1 tablespoon thinly sliced fresh garlic 

DIRECTIONS: 


Place broccoli spears in large saucepan, add enough water to cover, and boil 
until just tender. (Broccoli may be cooked in a microwave oven.) Drain and 
arrange spears on serving platter. 


In small saucepan, melt the oil and butter. Stir in the garlic and pine nuts. Pour 
over the hot broccoli. Add salt and pepper to taste. 


MARINATED 
BRUSSEL 
SPROUTS SERVES 6-8 


“Nice substitute for salads!” 


1'’% pounds brussel sprouts V4 teaspoon tarragon 

% cup olive or salad oil pepper 

2 teaspoons fresh parsley 1 teaspoon lemon peel 

Yq teaspoon minced garlic 3 tablespoons lemon juice 

V2 teaspoon sugar 2 tablespoons white wine vinegar 
V4 teaspoon salt 

DIRECTIONS: 


Cut off the stems of the brussel sprouts and trim the outer leaves if necessary. 
Soak them in salted ice water for 30 minutes. Drain. Boil the brussel sprouts 
until tender, drain and place in a deep bowl. 


Combine the oil, parsley, garlic, sugar, salt, tarragon, pepper and lemon peel and 
pour over the sprouts. Refrigerate overnight, stirring occasionally. 


Before serving, sprinkle with lemon juice and wine vinegar. 
HINT: 


You might prefer these served at room temperature rather than cold. 


- VEGETABLES - 161 


BRUSSEL SPROUTS 
AND CHESTNUTS SERVES 10 


3 - 10-ounce packages frozen brussel 1 cup grated Swiss cheese 
sprouts 1 - 11-ounce can sliced water 
4 cup butter chestnuts, drained 
3 tablespoons flour salt and pepper to taste 
1 cup chicken broth 4. slices cooked bacon, crumbled 
1 cup half & half 
DIRECTIONS: OVEN TEMPERATURE: 325° 


Cook the brussel sprouts in boiling salted water until they are barely tender and 
drain. 


In a deep saucepan melt the butter, stir in the flour and cook 1 minute. 
Gradually add the broth and half & half. Cook, stirring constantly until 
thickened. Add the cheese and stir until the cheese is melted. Remove the sauce 
from the heat, fold in the brussel sprouts and water chestnuts. Season to taste 
and pour into a serving dish. Top with crumbled bacon. 


HINT: 


This can be prepared ahead of time, turned into a 2'’% to 3 quart casserole and 
reheated in a 325 degree oven. 


CABBAGE SERVES 6-8 


1 medium red cabbage, chopped 1 cup sugar 

2 large apples, pared and chopped 1'’2 cups water 

1 medium onion, chopped 2 whole allspice 

1 teaspoon salt 6 peppercorns 

1 cup vinegar 2 tablespoons cornstarch (optional) 
1 bay leaf Ye cup water (optional) 

2 whole cloves 

DIRECTIONS: 


Combine all ingredients in a large pot and simmer 1'% hours. Remove the 
spices. 

If you prefer a thicker sauce, mix 2 tablespoons cornstarch with Y cup water, 
add to cabbage and cook several minutes before serving. 
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CARROT 
RING SERVES 4-6 


” 


“An easy way to get children to eat carrots! 


% cup oil 2 cups grated carrots 

1 cup brown sugar grated rind of 1 lemon 

1 cup flour 3 tablespoons lemon juice 

1 teaspoon baking soda 3 eggs 

% teaspoon baking powder _ Cinnamon (optional) 

pinch salt sugar (optional) 

DIRECTIONS: OVEN TEMPERATURE: 350° 


In a mixing bowl, beat together the oil and sugar. Add the flour, baking soda 
and baking powder, salt, carrots, lemon rind, lemon juice and the eggs. Pour into 
a buttered 1 quart ring mold. Sprinkle with cinnamon and sugar, if desired. 


Bake in a preheated 350 degree oven for 45 minutes or until set. When cool 
enough to handle, turn out onto a serving dish. 


HINT: 
This can be made in advance and reheated in the oven or microwave. It goes 
very well with any roasted, barbequed or broiled beef or chicken. 


CARROT AND 
SPINACH 
CASSEROLE SERVES 6 


1 - 17-ounce can small whole carrots 3 tablespoons butter 
or 5 fresh carrots 3 tablespoons flour 
1 package frozen spinach, cooked and 1'’% cup milk 
drained 1 cup grated Cheddar cheese 
1 medium onion, chopped buttered bread crumbs 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cut the carrots into thin slices or julienne strips. Cook and drain them. Sauté 
the onion in butter until limp. Add the flour and cook 1 minute. Add the milk 
and cook until thickened. Stir in the cheese. 


Combine all the ingredients and place in a 1% quart casserole. Top with 
buttered bread crumbs and bake in a prehéated 350 degree oven for 20 to 30 
minutes. 
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CARROTS SERVES 8& 


2 pounds carrots, peeled and sliced 1 teaspoon salt 

Y% thick 2 tablespoons chopped fresh parsley 
4 tablespoons butter 1 teaspoon fresh dill or chervil 

Ys cup water 

DIRECTIONS: 


In a medium sized heavy saucepan bring the carrots, butter, water and salt to a 
boil over high heat. Cover, reduce the heat and simmer 10 minutes, or until the 
carrots are tender. Shake the pan 2 to 3 times during cooking. Uncover the pan, 
increase the heat and boil rapidly 2 to 3 minutes more, or until almost all the 
liquid has boiled away. Gently stir in the parsley and dill. 


HINT: 


If you are using dried herbs instead of fresh, add them to the pan when the 
water comes to a boil. 


CELERY ROOT IN 
MUSTARD SAUCE SERVES 6 


“For a change of pace!” 


3 cups celery root, cut in julienne slices 3 tablespoons boiling water 
1'% teaspoons salt Ys - Ys cup oil 

1'% teaspoons lemon juice 2 tablespoons wine vinegar 
3 tablespoons Dijon mustard fresh parsley 
DIRECTIONS: 


In a bowl, toss the celery root with salt and lemon juice. Soak 30 minutes. 
Rinse with cold water and dry with paper towels. 

Warm a mixing bowl in hot water. Dry the bowl. Add mustard and with a wire 
whisk, beat in the oil very slowly to make a thick creamy sauce. Slowly add the 
vinegar. Season with salt and pepper, if desired. Fold in the celery root. Let it 
marinate at least 2 hours. 


Serve on lettuce leaves. Decorate it with parsley, cherry tomatoes or any colorful 
fresh vegetable. 


HINT: 


This can be made the day before. The dressing can be made quite easily in a 
food processor. 
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CORN 


CASSEROLE SERVES 8 


1 - 1-pound can cream style corn *% cup milk 

1 - 3'4-ounce can diced green chilies 2 tablespoons sugar 

% cup yellow corn meal 2 tablespoons oil 

“Y4 cup grated Longhorn cheese salt and pepper to taste 


1 egg, beaten 


DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine all of the ingredients. Place in a 1% quart casserole dish and bake in a 
preheated 350 degree oven for 1 hour. 


HINT: 


This is very fast and easy. It can be made ahead and reheated. 


EMILY MASSIE’S 
CORN PUDDING SERVES 6 


’%’% cup butter 4 tablespoons chopped green pepper 
4 tablespoons flour 6 eggs 

2 cups cream style corn 1 teaspoon salt 

1'4 cups milk Ye teaspoon pepper 

’%2 cup grated sharp Cheddar cheese 

DIRECTIONS: OVEN TEMPERATURE: 375° 


In a saucepan melt the butter. Remove from the heat and mix in the flour. Set 
it aside. Mix all the other ingredients together and add the flour-butter mixture. 
Pour the corn pudding into a shallow casserole and bake in a preheated 375 
degree oven for 1% hours. 


SAUTEED 
CUCUMBERS =? 


1 cucumber 1 tablespoon butter 


DIRECTIONS: 


Peel the cucumber and cut it crosswise in 2-inch segments. Cut each segment in 
either matchstick or shoestring slices. 


Sauté the slices quickly in hot butter. Do not overcook. They should remain 
crisp. 


Serve immediately. 
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CAP ANATA YIELD: 3 quarts 


“An excellent garden fresh hor d’oeuvre, meant to be eaten in the summertime with a red 
picnic wine and crusty french bread.”” 


’%’ cup olive oil Y2 cup finely chopped parsley 
3 green peppers 4 tablespoons oregano 

1 medium eggplant 5 cloves garlic 

1 large onion Y4 cup capers 

4 stalks celery 2 cups dry red wine 

1 medium zucchini 1 - 6-ounce can tomato paste 
1 - 6-ounce can pitted ripe olives salt and pepper 

1 cup pimento stuffed green olives 

DIRECTIONS: 


Core the vegetables, but do not peel them. Cut them into reasonably uniform 
bite sized chunks. In a large skillet sauté each, one at a time, until cooked but 
still crisp. The eggplant cooks best if browned, and then covered for five 
minutes. 


As each vegetable is cooked, remove with a slotted spoon to the bowl. Do not 
use an aluminum bowl for this. 


Peel the garlic, chop it, and sprinkle it with salt. Let it stand for five minutes, 
then mash the garlic with the oregano into a paste. Sprinkle the layers of 
vegetables with garlic and oregano as they are put into the bowl. Grate fresh 
pepper over each layer. 


When all vegetables are cooked, add the olives, parsley, and capers to the bowl. 
Pour the wine into the skillet, and mix well with the tomato paste. Pour this 
over the vegetables, and mix gently. 


Allow to stand at room temperature for a few hours before serving. Can be 
refrigerated for at least a week. 


EGGPLANT SERVES 6 


1 medium eggplant 1 cup saltine cracker crumbs 

% cup flour Ys - Ye cup oil 

2 eggs, well beaten 2 tomatoes, sliced “4” thick 

Y cup milk 8 ounces Monterey Jack cheese, sliced 
DIRECTIONS: 


Clean and cut the unpeeled eggplant into % inch slices. Coat the slices with 
flour. Dip them into the eggs beaten with milk and coat them with cracker 
crumbs. Fry the eggplant in oil until it is lightly browned and tender. 


Leave the eggplant in the pan. Add a slice of tomato and a slice of cheese to 
each piece. Cover the pan and place on low heat until the cheese melts. 
Amounts may vary depending on the size of the eggplant or tomatoes. 
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CREAMED MUSHROOMS 
AND SPIVACH SERVES 4 


2 tablespoons butter 1% cups half & half 

Ys cup chopped green onions % cup sauterne or white winc 

Ys cup flour 2 cups cooked and chopped spinach 
salt and pepper ’% cup cooked mushrooms 
DIRECTIONS: 


Sauté onions in butter till tender. Stir in flour, salt and pepper. Slowly add the 
half & half. Cook and stir until thick. Add the wince and cook onc minute morc. 


Drain the spinach well. Add the cooked mushrooms and spinach to the sauce 
and serve. 


MUSHROOMS 
A LA GRECQUE SERVES 4 


2 pounds fresh whole mushrooms 2 cloves garlic, crushed 

2 cups water 4 sprigs Italian parslcy 

1% cups dry white winc 1 stalk celery, chopped 

% cup olive oil 2 tcaspoons salt 

juice of 2 lemons 1 teaspoon oregano 

2 large onions, sliced 1% tablespoons chopped fresh parsley 
2 bay Icaves 1 tablespoon chopped fresh dill weed 
1 teaspoon peppercorns 1 teaspoon crushed black pepper 
DIRECTIONS: 


Wash and dry mushrooms and sct aside. 


Combine water, winc, olive oil, Icmon juicc, onions, bay Icaves, peppercorns, 
garlic, parsley sprigs, cclery, salt and orcgano. Bring the mixture to a boil. Add 
the mushrooms, cover and simmer 8 to 10 minutes. Remove the mushrooms 
from the broth and put them in a decp bowl. 


Boil the broth uncovered for 15 minutes. Strain it and discard the vegetables. 
Cool the broth and pour it over the mushrooms. Sprinkle them with chopped 
parslcy, dill and pepper. Marinate the mushrooms in the refrigerator for sevcral 
hours before serving. 


HINT: 


Cut the stems close to the mushroom caps, but do not remove the ‘stem. This 
will cnsure that the mushrooms will keep their shape. 
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MUSHROOMS 
M ORNAY SERVES 4-6 


2 pounds fresh mushrooms, sliced 3 tablespoons butter 
1 - 6-ounce can crabmeat or 1 pound 1% cups milk 

fresh crab 2 eggs, slightly beaten 
2 teaspoons lemon juice 1% cups grated sharp Amcrican checse 
3 tablespoons flour 2 teaspoons Sherry 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Place the mushrooms in a shallow baking dish. Cover them with the crabmeat 
and sprinkle with lemon juice. 


Mornay sauce: Brown the butter. Add the flour and cook 1 minute. Add the milk 
and cook until thick. Add the eggs and cook 1 more minute. Stir in 1% cups of 
the cheese and the Sherry. 


Pour the sauce over the crab. Sprinkle the remaining cheese on top. Bake in a 
preheated 350 degree oven for 20 minutes or until bubbly. Serve over rice. 


MUSHROOM 
SAUTE SERVES 4-6 


“% cup butter juice of 2 lemon 

2-3 cloves garlic, minced 1 tablespoon Worcestershire sauce 
’% pound mushrooms, sliced salt and pepper to taste 
DIRECTIONS: 


Heat the butter in a large fry pan. Add the garlic and sauté a few minutes. Add 
the mushrooms, lemon juice, Worcestershire sauce and scasonings. Sauté until 
the mushrooms are brown and tender. 


CRUMB BAKED 
ONIONS SERVES 4-6 


20 small white boiling onions, peeled 1'% teaspoons cornstarch mixed with 1 
1 chicken boullion cube tablespoon water 

%/ cup dry white wine or water 1% cup crushed croutons 

2 tablespoons melted butter 2 tablespoons grated Parmesan cheese 
12 teaspoon sage 1 tablespoon chopped parsley 

1% teaspoon pepper 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Arrange the peeled onions in a single layer in an 8 or 9 inch baking dish. 


In a small pan, crush the boullion cube, stir in the wine and heat until it 
dissolves. Stir in the melted butter, sage and pepper. Pour over the onions, cover 
and bake in a preheated 350 degree oven for 1 hour or until tender. Transfer 
the onions to a serving dish to keep warm and set aside. 


Pour the cooking juices into a small saucepan. Stir in the cornstarch mixture and 
cook until it boils and thickens. Pour over the onions. Combine the croutons, 
Parmesan cheese and parsley. Sprinkle the mixture over the onions and serve. 
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FABULOUS FRIED 
ONION RINGS SERVES 6 


“They stay crispy.” 


1 cup all-purpose flour 2 large onions, cut in rings 
1 cup beer oil for frying 

1 teaspoon salt 

DIRECTIONS: 


Mix together the flour, beer and salt. Let set, covered, at room temperature for 
3 hours. 


Place the onion rings in a large bowl of ice water in the refrigerator for 2 hours. 


When ready to cook, drain and dry the onion rings. Dip them in batter and fry 
them in hot oil until golden brown. 


HINT: 


This beer batter is great for tempura vegetables. 


POTATO BALLS SERVES 16-20 


2 pounds potatoes (3-4 large) Ye teaspoon pepper 

3 ounces cream cheese ¥2 teaspoon salt 

Yq cup milk ’2 teaspoon seasoned salt 
1% tablespoons butter dash Tabasco 

1 tablespoon chopped green onion 1 egg, beaten 

% cup Parmesan cheese . 1% cups corn flakes, crushed 


22 teaspoons instant onion soup mix 


DIRECTIONS: OVEN TEMPERATURE: 400° 


Peel the potatoes and cook in boiling water until tender. Drain and mash. Add 
the cream cheese, milk, butter, green onion, Parmesan cheese, onion soup mix, 
salt, pepper, seasoned salt and Tabasco to the potatoes and mix well. 

Using an ice cream scoup dipped in water, form the potato mixture into balls. 

Dip each ball in beaten egg, roll in corn flakes and place on a greased baking 

sheet. 


Bake in a preheated 400 degree oven 10 to 15 minutes or until the potato balls 
are hot and crisp. 
HINT: 


You can prepare potato balls in advance and keep in refrigerator. Bake them just 
before serving. If cold they will require longer baking time. 
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LATKE SERVES 6 


1 egg 3 medium potatocs, pecled and dricd 
1 small onion oil for frying 

2 tablespoons flour sour cream, optional 

% teaspoon salt apple sauce, optional 
DIRECTIONS: 


Place the cgg, onion, flour, salt and potatocs in a food processor and proccss 
until blended together. Heat the oil and fry “%s cup of the potato mixture at a 
time over medium heat. Drain on paper towels and scrve. 


HINT: 


Serve with sour cream or apple saucc. 


MILLION 
DOLLAR 
POTATOES SERVES 8 


8 medium sized potatocs, peeled and 2 tcaspoons salt, or to taste 
sliced pepper to taste 
2 pints of crcam 
DIRECTIONS: OVEN TEMPERATURE: 325° 


Grease a 3-quart casscrole. Layer some of the potatocs on the bottom and pour 
some of the cream over the top. Repeat until all the potatocs and crcam arc 
gone. Scason cach layer with salt and pepper. Be sure the potatocs are 
submerged in the cream and that no potatocs protrude through the top layer of 
cream. Bake uncovered 2% to 3 hours in a 325 degree oven. If the potatocs 
begin to brown too quickly, cover. 


HINT: 


These potatoes are very good with pork, ham, or beef roast. They are also great 
rcheated. 


TIP: 


Add 1 teaspoon lemon juice to the cooking water for potatoes, 
artichokes, mushrooms or cauliflower to preserve the vegetable’s 
color. 
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HEAVENLY 


POTATO SOUFFLE 


SERVES 8-10 


6 medium (about 2 pounds) potatoes 
4 cup butter 

2 egg yolks 

1 cup hot milk or cream 

3 drops Tabasco sauce 

1 teaspoon salt 


DIRECTIONS: 


2 teaspoon dry mustard 

V4 teaspoon MSG 

Ys teaspoon white pepper 

’% cup (2 ounces) grated Cheddar 
cheese 

2 egg whites 


OVEN TEMPERATURE: 325° 


Lightly grease a 1'%-quart casserole. Wash, pare and cook potatoes until tender; 
drain. Whip or rice potatoes thoroughly. Whipping after each addition, add butter 
and egg yolks. Gradually stir in hot milk. Add Tabasco sauce and whip until 


potatoes are fluffy. 


Mix together the salt, dry mustard, MSG and white pepper. Add this mixture to 
the potatoes and whip until light and fluffy. Add the grated cheese, all at one 
time, and beat until cheese is melted. Set aside. 


Beat the egg whites until rounded peaks are formed. Spread egg whites over 
potato mixture and gently fold together. Turn mixture into casserole. Bake at 
325 degrees about 50 minutes or until knife comes out clean when inserted 
halfway between center and edge of casserole. Serve immediately. 


POTATOES 
MANHATTAN 


SERVES 8& 


8 cups diced, peeled potatoes 

2 small onions, finely diced 

’%’® cup finely diced green pepper 

1 - 3-ounce jar p\mentos, finely 
chopped 

4 tablespoons butter 


DIRECTIONS: 


1 - 10°%4-ounce can cream of celery soup 
% cup milk 

salt and pepper to taste 

1 cup grated sharp Cheddar cheese 

Y% cup fine bread crumbs 


OVEN TEMPERATURE: 350° 


Cook the potatoes in boiling salted water. Drain, place in a casserole and dot 
with butter. Add the onions, green pepper, pimentos and cheese. Mix thoroughly. 


Dilute the cream of celery soup with milk, add salt and pepper and mix with the 
potatoes. Sprinkle with bread crumbs and bake in a preheated 350 degree oven 


for 30 minutes. 
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STUFFED 
P OTATOES SERVES 6-8 


6-8 large baking potatoes % teaspoon pepper 

8 tablespoons butter Ye cup grated Parmesan cheese 

2 tablespoons chopped chives Y% cup heavy crcam 

1 teaspoon salt Y% teaspoon paprika 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Wash the potatoes, prick the skins and bake for 1 hour at 375 degrees. When 
the potatoes are done, remove from the oven and cool 5 to 10 minutes. Cut the 
top off each potato, gently scoop the insides out and place in a large bowl. Be 
careful not to cut through the potato skin. 


Mash the potatoes, adding butter, chives, salt, pepper, Parmesan cheese and 
cream. Stuff the mixture back into the potato skins, sprinkle with paprika and 
refrigerate until ready to serve. 

When you are ready to serve the potatoes, place them in a shallow roasting pan 
and bake in a preheated 350 degree oven for 30 minutcs or until heated. 
HINT: 

You may substitute any ingredients you might prefer, such as cooked bacon and 
Cheddar cheese for the chives and Parmesan checsc. 


TABASCO 
CHEESE 
POTATOES SERVES 4 


5 medium potatoes, cut as for % teaspoon Tabasco sauce 
French fries 1 tablespoon melted butter 
*% cup milk Ys cup grated Amcrican checse 
1'% teaspoons salt 1 teaspoon paprika 
DIRECTIONS: OVEN TEMPERATURE: 425° 


Place the sliced potatoes in a greased, shallow casserole dish. 


Combine the milk, salt, Tabasco, and butter and pour over the potatocs. Bake 
covered in a preheated 425 degree oven for 40 minutes. Uncover the potatocs 
and sprinkle with the cheese and paprika. Bake 5 minutes morc or until the 
cheese melts. 
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RING SERVES 12 


4 - 10-ounce packages frozen, 3 tablespoons melted butter 
chopped spinach 2 tablespoons grated onion 
4 eggs, separated 1 tablespoon lemon juice 
2 cups grated sharp Cheddar cheese 2 teaspoon salt 
3 tablespoons flour Vs teaspoon pepper 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cook the spinach as directed on the package. Drain thoroughly and set aside. 


Beat the egg yolks. Add the cheese, flour, butter, onion, lemon juice, salt and 
pepper. Add the spinach to this mixture. 


In another bowl, beat the egg whites until stiff. Fold into the spinach mixture. 
Pour into a greased ring mold and bake in a preheated 350 degree oven for 30 
minutes. 


SPIVACH 
Ss QO UARES SERVES 16-20 


“A wonderful way to serve spinach to people who do not usually like it!” 


3 packages frozen chopped spinach, 2 cloves garlic, minced 
thawed 1'’%% teaspoons Italian herbs (use any 
2 cups plain bread crumbs combination of oregano or basil) 
1'’% cups Parmesan cheese 2 teaspoons salt 
1 cup olive oil Ye teaspoon pepper 
1 cup chopped parsley 10 eggs 
2 onions, finely chopped 
DIRECTIONS: OVEN TEMPERATURE: 325° 


Mix all the ingredients together by hand. Spread in a greased 9 x13 inch pan 
and bake in a preheated 325 degree oven for 40 minutes. 


HINT: 


This can be baked in small casseroles and frozen. 


TIP: 
When buying fresh spinach, look for crisp, undamaged leaves. Wash 
the spinach well to remove the sand and pull off the heavy stems. 
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BAKE SERVES 8-10 


2 pounds yellow crookneck squash 1% cups grated Cheddar cheese 

2 egg yolks, slightly beaten 4 slices bacon, cooked and crumbled 
1 cup sour cream Ys cup fine, dry bread crumbs 

2 tablespoons flour 1 tablespoon melted butter 

2 egg whites, stiffly beaten 1 teaspoon salt 

DIRECTIONS: , OVEN TEMPERATURE: 350° 


Scrub the squash, trim off the ends and cook in boiling salted water for 15 
minutes or until tender. Drain, cut into thin slices and sprinkle with salt. 
Reserve a few slices for garnish. 

Mix together the egg yolks, sour cream and flour. Fold in the egg whites. Layer 
half of the squash, half the egg mixture and half the cheese ina 12x7x2 
inch baking dish. Sprinkle with bacon. Repeat the layers. Combine the bread 
crumbs and butter and sprinkle mixture around the edges. Arranged the reserved 
squash in the middle. 


Bake in a preheated 350 degree oven 20 to 25 minutes. 
HINT: 


You may substitute zucchini for crookneck squash. 


SPAGHETTI 
SQUASH 
PRIMAVERA SERVES 8-10 


1 - 3'%-pound spaghetti squash Uncooked Tomato Sauce: 
2 cups broccoli flowers 2 cups tomatoes, peeled, seeded, 
’%’ pound carrots, cut in 1” and chopped 

pieces Ye cup olive oil 
1 zucchini, cut into %” slices % cup fresh basil 
'2 cup chopped green onions 2 cup minced parsley 
3 tablespoons olive oil 3 tablespoons grated Parmesan cheese 
3 cups uncooked tomato sauce 3 cloves garlic, minced 

2 teaspoons salt 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Bake the spaghetti squash in a preheated 350 degree oven for 1 hour. Let it 
stand for 15 minutes. Halve it lengthwise, remove the seeds and scrape the flesh 
into a bowl. 

Heat the water to boiling in a sauce pan. Boil the broccoli for 1 minute and cool 
in ice water. Boil the carrots for 5 minutes and cool in ice water. Boil the 
zucchini for 1 minute and drain. 


In a large skillet heat the oil and fry the green onions until soft. Add the rest of 
the vegetables and fry until just heated through. Mix in the tomato sauce and 
serve. 

Tomato sauce: mix all the ingredients together and let stand, covered, for at 
least 1 hour. 
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THANKSGIVING 
SWEET POTATOES SERVES 10 


1 - 2'’%4-pound can sweet potatoes, 4 cup pecans 
drained 
’% cup sugar Topping: 
1 egg */ cup sugar 
2 teaspoon cinnamon ¥2 teaspoon cinnamon 
“sy teaspoon nutmeg % cup flour 
4 tablespoons butter v4 cup pecans 
1% cups milk 4 tablespoons butter 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine the sweet potatoes, sugar, egg, cinnamon, nutmeg, butter, milk and 
pecans. Pour into a buttered casserole dish. 


Combine the topping ingredients and spread over the top of the casserole. Dot 
with 4 tablespoons of butter and bake in a 350 degree oven for 40 minutes. 


BROILED TOMATOES SERVES 6 


3 large beefsteak tomatoes 2 teaspoons basil 
6 teaspoons creamy Italian salad 2 teaspoons lemon pepper 

dressing ’% cup grated Parmesan cheese 
DIRECTIONS: OVEN TEMPERATURE: Broil 


Cut the tomatoes in half and place cut side up in a shallow pan. Put 1 teaspoon 
of salad dressing on the top of each half. Sprinkle each with basil, lemon pepper 
and Parmesan cheese. Broil tomatoes for 3 to 5 minutes. 


TOMATOES STUFFED 
WITH MINCED MEAT SERVES 5-10 


10 large firm tomatoes 1 teaspoon chopped dill 

4 tablespoons butter salt and pepper to taste 

2 medium onions, chopped Y% cup water 

1 pound lean hamburger 5 tablespoons grated cheese 

4 tablespoons wine 5 tablespoons toasted bread crumbs 
2 tablespoons chopped parsley 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Slice off the tops of the tomatoes and set aside. Scoop out the pulp and force 
through a sieve. Sprinkle the tomatoes with salt and turn upside down on paper 
towels to drain. 


Heat 2 tablespoons of butter in a pan and fry the onions and meat until brown. 
Add the wine, tomato pulp, parsley, dill, and salt and pepper to taste. Pour in 
the water and simmer uncovered 30 to 40 minutes, or until the meat has 
absorbed all the liquid. 


Remove the pan from the heat and mix in the cheese and bread crumbs. Fill 
each tomato with the mixture and cover with the cut-off slice. Arrange the 

tomatoes close together in a shallow baking dish. Melt the rest of the butter, 
pour over the tomatoes and bake in a 350 degree oven for 30 to 35 minutes. 
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LAYERED 
WEGETABLE P ATE SERVES 8-10 


30 ounces frozen spinach, thawed Yq teaspoon basil 
12 eggs 1 pound onions, chopped (about 2 
3 teaspoons salt large onions) 
Ye teaspoon pepper 1 tablespoon butter 
¥%% teaspoon nutmeg 1 cup whipping cream 
2 - 1-pound 12-ounce cans tomatoes, 
1 cup sour cream drained and chopped 
1 small onion, chopped 2 teaspoons prepared horseradish 
DIRECTIONS: OVEN TEMPERATURE: 425° 


Spinach layer: Squeeze the spinach to remove any moisture. Beat 4 of the eggs, 
1 teaspoon salt, 142 teaspoon nutmeg, % teaspoon pepper and mix with the 
spinach. Set aside. 


Tomato layer: Cook the tomatoes and 1 small chopped onion over medium heat, 
stirring often, until the liquid evaporates. This will take about 30 minutes. Cool. 
When cool, beat the tomatoes in a bowl with 4 eggs, 1 teaspoon salt and the 
basil. Set aside. 


Onion layer: Sauté 2 large onions in butter over medium heat until limp. Add 
the cream and cook, stirring often, over medium low heat until the cream 
evaporates and the mixture is thick. This will take about 20 minutes. Cool. In a 
bowl, beat together the remaining 4 eggs, 1 teaspoon salt, and % teaspoon 
pepper. Add the onion mixture and set aside. 


Line the bottom of a 5 x 9 inch loaf pan with tin foil and grease the foil. Layer 
half the spinach mixture, all the tomato, all the onion and the remaining 
spinach. Cover with greased foil, set in a 9 x 13 inch baking pan filled with 1’ 
inches of boiling water. 


Bake in a preheated 425 degree oven for 1 hour 20 minutes or until a knife 
inserted comes out clean. Remove the foil and cool 10 minutes. Unmold on a 
platter and refrigerate until ready to serve. Let the paté come to room 
temperature for serving. Mix together the sour cream and horseradish for a 
sauce. 

HINT: 

This is so beautiful, it makes a lovely first course for an elegant dinner. 


MIXED VEGETABLE 
CASSEROLE SERVES 8-10 


2 - 10-ounce packages of frozen mixed 1 - 10%-ounce can cream of mushroom 
vegetables soup 

1 - 10-ounce package frozen cauliflower 1 cup grated Cheddar cheese 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Cook the vegetables until barely tender. Mix in the cream of mushroom soup. 
Place in a 2-quart casserole, sprinkle with Cheddar cheese and bake in a 
preheated 350 degree oven for 45 minutes. 
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MARINATED 
VEGETABLES SERVES 12 


“Great for a picnic!” 


1 pound mushrooms, sliced 1 cup chopped onions 

Y% cup lemon juice 1 cup diced red pepper 

1 head cauliflower, cut into 1% cups salad oil 
flowerettes 1% cups white wine vinegar 

1 bunch broccoli, cut into flowerettes 1% tablespoons sugar 

2 cups carrots, cut into matchstick Ye teaspoon freshly ground pepper 
slices 

DIRECTIONS: 


In a large bowl, toss together the mushrooms and lemon juice. Add the 
remaining vegetables and toss together. 


In a medium bowl stir together the oil, vinegar, sugar and pepper until well 
blended. Pour this over the vegetables, cover and refrigerate overnight. 


HINT: 


These vegetables can be made well in advance and refrigerated up to a week. 


ROASTED SUMMER 
VEGETABLES SERVES 8 


1% pounds fresh ripe tomatoes, 3 cup minced parsley 
peeled, cored and thinly sliced 1% tablespoons fresh dill 
1 pound red onions, cut in wedges 1 teaspoon fresh mint or marjoram 
1'% pounds new potatoes, pared 2 teaspoons minced garlic 
and cut into wedges salt and pepper to taste 
1 pound zucchini, cut into 14%” chunks VY, cup olive oil 
2 ribs of celery, cut into 11%” chunks 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Preheat the oven to 400 degrees. Place the oven rack in the upper third of the 
oven and grease a 9 x 13 inch baking dish. 


Spread half the tomatoes over the bottom of the baking dish. Scatter onions, 
potatoes, zucchini and celery over the tomatoes. Arrange the remaining tomatoes 
over the top. Sprinkle with parsley, dill, mint, garlic, salt, pepper and oil. 


Bake 30 minutes. Remove from the oven and stir. Bake an additional 30 minutes 
and serve hot or luke warm. The vegetables should be charred slightly to 
combine the flavors. 
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STEAMED 
VEGETABLES SERVES 8& 


2 cups carrots, sliced 2 tablespoons lemon juice 
2 cups pearl onions, peeled Ye teaspoon salt 

2 cups zucchini, thinly sliced Ys teaspoon pepper 

1 pound mushrooms, halved Ye teaspoon marjoram 

6 tablespoons butter 

DIRECTIONS: 


Place the carrots, onions and zucchini in a steamer basket over boiling water and 
steam 8 to 10 minutes. Drain and set aside. 


In a large fry pan melt the butter and sauté the mushrooms until tender, about 
5 minutes. Add the lemon juice, salt, pepper and marjoram. Add the steamed 
vegetables and stir gently to mix. Turn into a serving bowl and spoon the juices 
over the top. 


HINT: 


This recipe may be cut in half or you may substitute any vegetable you might 
prefer. Fresh peas are good. 


STEW SERVES 8 


7 slices bacon, cut in 1” pieces 1 small onion, chopped 
’% pound hamburger (optional) V4 cup prepared barbecue sauce 
1 - 15-ounce can red kidney beans, Ys cup catsup 

drained 2 tablespoons prepared mustard 
1 - 15-ounce can garbanzo beans, 1 clove garlic, minced 

drained Vz cup grated Cheddar cheese 
1 - 30-ounce can pork and beans 
DIRECTIONS: 


Partially cook the bacon, drain and set aside. Add the hamburger to the 
drippings and brown. Add all the remaining ingredients, place in a crock pot and 
cook on low for 5 hours. Sprinkle with cheese before serving. 


HINT: 


This dish may also be made by cooking in a slow oven for 2 to 3 hours. You 
may substitute lima beans for garbanzo beans if your prefer. 
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BAKED STUFFED 
ZUCCHINI SERVES 6-8 


4 - 6” zucchini '% cup finely chopped mushrooms 

3 cup sour cream ¥2 teaspoon oregano 

’% cup Parmesan cheese Yq cup bread crumbs 

’%z teaspoon minced onion 2 tablespoons butter 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cut the zucchini in half lengthwise and boil in salted, boiling water for 5 
minutes. Scoop out the center place into a bowl and mix with the cheese, onion, 
mushrooms and oregano. Stuff the mixture back into the shells. Sprinkle with 
bread crumbs, dot with butter and bake for 20 minutes in a 350 degree oven. 


ZUCCHINI OR 
EGGPLANT CASSEROLE SERVES 8 


5 small zucchini or 2 medium eggplant 1% cups sliced ripe olives 

2 cups chopped onions 2 cups grated Cheddar cheese 

2 green peppers, chopped 1 - 4-ounce can tomato sauce 

1 tablespoon oil 1% tablespoons melted butter 

2 teaspoons salt or to taste 1% cups dry bread crumbs 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Slice the zucchini and blanch in boiling salted water until just tender. If eggplant 
is used, peel and slice. Dip slices in flour and brown in oil in fry pan. Layer the 
zucchini or eggplant in the bottom of a 9 x 13 inch baking dish. 


Salt onions and peppers. Sauté in 1 tablespoon of oil until just tender. Pour on 
top of the zucchini. Sprinkle the olives and cheese over the top. Spread the 
tomato sauce over this and top with buttered bread crumbs. Bake in a preheated 
350 degree oven for 30 minutes. 


HINT: 


This is a great meatless dinner, but you may add hamburger if desired. 


ZUCCHINI 
ROUNDS SERVES 12 


Ys cup Bisquick 2 slightly beaten eggs 
Yq cup Parmesan cheese 2 cups zucchini, grated 
Ye teaspoon pepper 2 tablespoons butter 
DIRECTIONS: 


Stir together the Bisquick, cheese and pepper. Stir in the eggs until the mixture 
is just moistened. Stir in the zucchini. 

In a fry pan heat the butter over medium heat. Drop the zucchini mixture into 
the pan, 2 tablespoons at a time. Cook until slightly brown and crisp. Drain on 
paper towels. 

HINT: 


Top each with a dollop of sour cream or yogurt if you like. 
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Coffee Cakes 
Aunt Rita’s Sour Cream 
Coffee Cake 
BOte cKO. was caaconcnnscncscosenceseeces 
Coconut Brunch Bread 
Pecan Cinnamon Ring ............. 
Muffins 
Baked Apple Doughnuts .......... 
Buttermilk Bran Muffins ......... 
Carrot-Spice Muffins ................ 
UOT: NIGEIAG: seccniccasive secnirreviewsive 
Healthy Muffin Mix ................. 
Poppy Seed Muffins 
Strawberry Muffins .................. 
Yellow-Squash Muffins ............. 
Pancakes 
Apple Pancakes with 
Cinnamon Syrup ...............:::068 
Hootenany Pancakes ................ 
Yeast Pancakes 
Neat Pancakes ssssixiicccssissiccces 
Quick Breads 
Banana Nut Bread ................... 
Buttermilk Cornbread .............. 
CBEEWE ECB scvsimernseninenimennessae 
Envy of the Neighborhood 
PUCCNIG CRG sccivssderscsarsianawee 


Orange-Raisin Nut Bread ......... 
Pumpkin-Raisin Bread ............. 
Raspberry Bread sicsssenismesie 
PRS EGA. catvisicsccsansaiisinawnse 
Simple-Dimple 
Beer Bread 


Yeast Breads and Rolls 
Buttermilk Crescents ............... 
Carmel-Pecan Sticky 

SUIS? 5c acecesecoassscisnaneiamenttinnss 


Delicious One-Bowl 

Cinnamon Rolls .................... 
Dilly Casserole Bread .............. 
Elizabeth’s Cinnamon Rolls ..... 
English Muffin Bread .............. 
Flat-French Bread .................... 


RAGE FEGG sc ssieesateeerciovwtansemaytnns 
Monkey Dread snesccccccsmenstechieves 
Oatmeal tend sisccsinssccsaivaciwsss 
Orange Rolls ...............ccc cece eens 
Perfect Orange Rolls .......00«..+ 
Potted Dill Bread .................... 
Refrigerator Rolls .................... 
WHOSE BCCRE scenisssiircciammancnior 
Others 
Buttermilk Scones .................4. 
CrOISSATS: cesaedsncctccene names agence 
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AUNT RITA’S 
SOURCREAM 
COF F EE CAKE YIELD: 1 Coffee Cake 


’%& cup butter 1 cup sour cream 
1 cup sugar 1 teaspoon vanilla 
2 eggs 
2 cups flour Streusel 
1 teaspoon baking soda Ye cup chopped walnuts 
1 teaspoon baking 1 teaspoon cocoa 
powder ' 1 teaspoon cinnamon 
pinch of salt Ye cup brown sugar 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cream the butter and sugar. Add the eggs one at a time. Combine the flour, 
soda, baking powder, and salt alternately with the sour cream, mixing well. Add 
the vanilla. Beat for 10 minutes. 

Mix together the nuts, cocoa, cinnamon, and brown sugar in a separate bowl. 


Pour half of batter in a greased and floured tube cake pan. Spoon half of 
streusel on batter and swirl. Repeat with the remaining batter and streusel. 
Bake the coffee cake at 350 degrees for 45 minutes or until done. 


HINT: 


This can be halved or doubled and baked in any shaped pan, except a bundt pan. 
It freezes beautifully. 


BOTERKOEK YIELD: 2 Coffee Cakes 


“Dutch Coffee Cake” 


3 cups flour 2 teaspoons almond extract 

2 cups sugar 2 teaspoons baking powder 

2 eggs 1 cup slivered almonds 

1 cup butter 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Mix all the ingredients together, except the almonds, until the mixture forms a 
smooth ball. Divide it into two equal parts. Spread each in an ungreased 8-inch 
cakepan. Spread the dough evenly with your fingers. Make an edge with a fork. 
Press % cup of almonds on top of each cake. Bake for 30 minutes at 375 
degrees. 
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COCONUT 


BRUNCH BREAD 


YIELD: 1 - 10-inch bundt pan 


A eggs 

2 cups sugar 

1 cup vegetable oil 

2 teaspoons coconut 
flavoring 

3 cups flour 

12 teaspoon baking soda 

'%’% teaspoon baking powder 

’%’ teaspoon salt 


DIRECTIONS: 


1 cup buttermilk 
1 cup flaked coconut 
1 cup chopped walnuts 


Topping: 

1 cup sugar 

Ye cup water 

2 tablespoons butter 

1 teaspoon coconut flavoring 


OVEN TEMPERATURE: 325° 


Beat the eggs in a large mixing bowl. Add the sugar, oil and coconut flavoring 
and blend well. Sift together the flour, soda, baking powder, and salt. Add this 
to the egg mixture, alternating with the buttermilk. Fold in the flaked coconut 


and walnuts. 


Pour into a greased and floured 10 inch bundt pan. Bake at 325 degrees for 1% 


hours. 


Combine the sugar, water and butter. Bring it to a boil and simmer for 5 
minutes. Remove the topping from the heat and add 1 teaspoon coconut 
flavoring. Pour immediately over the warm bread. Let it stand 4 hours before 


removing the bread from pan. 


“Perfect for Christmas Morning” 


¥%2 to 1 cup chopped pecans 

18 frozen dinner rolls 

1 - 3-ounce package butterscotch 
pudding (not instant) 


DIRECTIONS: 


YIELD: 1 Bundt Ring 


Ye cup margarine 
4, cup brown sugar 
4, teaspoon cinnamon 


OVEN TEMPERATURE: 350° 


Grease the bottom and sides of a bundt pan. Sprinkle nuts evenly on the bottom 
of the pan. Place the frozen rolls on the nuts and sprinkle the dry pudding on 
top. Melt the margarine and combine it with the brown sugar and cinnamon. 


Pour this mixture over the top of the rolls. 


Set it out uncovered overnight or for 6 to 8 hours. Bake at 350 degrees for 25 
to 30 minutes. Tip out on large platter immediately. 
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BAKED APPLE 
“DOUGHNUTS” 
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YIELD: 12 Muffins 


1% cups flour 

1 cup sugar, divided 

1% teaspoons baking powder 
% teaspoon salt 

2 teaspoon nutmeg 

‘2 cup shortening 


DIRECTIONS: 


1 egg, beaten 

“2 cup milk 

1 cup grated Golden Delicious Apple 
Yq cup butter, melted 

1 teaspoon cinnamon 


OVEN TEMPERATURE: 350° 


Sift together the flour, “% cup sugar, baking powder, salt, and nutmeg. Cut in 
the shortening until crumbly. Stir in the egg and milk. Fold in the grated apples. 


Fill greased muffin cups one-half full. Bake at 350 degrees for 20 to 25 minutes. 
Cool'slightly. Dip the tops in melted butter, then in the remaining sugar 


combined with cinnamon. 


BUTTERMILK 
BRAN MUFFINS 


3 cups All Bran or Bran Buds Cereal 
2 cups boiling water 

4 eggs 

1 cup brown sugar 

1 cup oil 


DIRECTIONS: 


YIELD: 58 to 60 Muffins 


1 quart buttermilk 

5 cups flour 

5 teaspoons baking soda 
’2 teaspoon salt 


OVEN TEMPERATURE: 400° 


Soak the bran in the boiling water for twenty minutes. In a separate bowl beat 
the eggs, then add all the other ingredients, mixing after each addition, adding 


the bran mixture last. 


Pour the muffins into paper baking cups *% full. Bake at 400 degrees for 15 to 


20 minutes. 


VARIATION: 


Use 1 cup of orange juice and 1 cup of water in place of 2 cups of boiling water. 


CARROT- 
SPICE MUFFINS 


1% cups all-purpose flour 
’%’% cup unprocessed bran 

1 teaspoon salt 

1 teaspoon cinnamon 

*¥4 teaspoon baking soda 

1% teaspoon baking powder 
'% teaspoon allspice 


DIRECTIONS: 


YIELD: 10 Muffins 


1 cup shredded carrots 
3 cup orange juice 

Ys cup raisins 

'’, cup vegetable oil 

% cup brown sugar 


1 egg 


OVEN TEMPERATURE: 425° 


In a large bowl combine the flour, bran, salt, cinnamon, baking soda, baking 
powder, and allspice. Mix well. Combine all the remaining ingredients and add 
to the bran mixture, mixing just until the dry ingredients are moistened. 


Fill the muffin cups *% full. Let stand 5 minutes. Bake 20 to 25 minutes at 425 


degrees. 
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“GOBLIW”’ 
MUFFINS YIELD: 18-20 Muffins 


%2 cup butter, melted 4 teaspoons baking powder 
1 teaspoon vanilla 1 teaspoon salt 
1 egg 1 teaspoon cinnamon 
1'4 cups canned % teaspoon ground cloves 
pumpkin %% teaspoon nutmeg 
1 cup sugar 1 cup milk 
3 cups flour Dates or raisins are optional 
DIRECTIONS: OVEN TEMPERATURE: 400° 


With a beater, blend together the butter, vanilla, egg, pumpkin, and sugar. 


Add all the dry ingredients. While beating add the milk. Blend well. Stir in 
dates or raisins if desired. Fill muffin cups *% full. Bake at 400 degrees for 18 
to 20 minutes. 


HEALTHY 
MUFFIN MIX YIELD: 4 Dozen Muffins 


2 cups oats (not instant) 4 eggs 

2 cups Bran Buds 2 teaspoons salt 

2 cups Shredded Wheat (5 large squares) 5 teaspoons baking soda 

2 cups water 5 cups flour (may use half wheat) 

3 cups sugar 1 quart buttermilk 

1 cup oil raisins or dates are optional 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix the cereals and water together and set aside. Blend the sugar, oil, eggs, salt 
and baking soda together; mix well. Alternate the buttermilk and flour, mixing 
well after each addition. Stir in the cereal mixture and mix well. 


Store in the refrigerator for up to 6 weeks in an air tight container. Bake at 350 
degrees for 25 to 30 minutes filling muffin cups % full. 


POPPY SEED 
MUFFINS YIELD: 16 Muffins 


*/ cup sugar ’%’’2 teaspoon salt 

Ys, cup butter Y%, teaspoon nutmeg 

’% teaspoon grated orange peel 1 cup milk 

2 eggs Yz cup raisins, preferrably white 

2 cups flour ’%’% cup chopped pecans 

2'% teaspoons baking powder 1 can poppy seeds (1 - %-ounces) 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Cream the sugar and butter together. Add the orange peel and eggs. Mix all the 
dry ingredients together and add to the creamed mixture alternately with the 
milk. Fold in raisins, pecans, and poppy seeds. 


Fill paper-lined muffin tins % full and bake at 400 degrees for 20 minutes. 


- BREADS - 185 


STRAWBERRY 
MUFFINS YIELD: 20 Muffins 


1% cups flour 2 eggs 

% cup chilled butter Ys, cup milk 

“4 cup sugar 2 teaspoons Sherry 

1 teaspoon baking soda % cup walnuts 

Ys teaspoon salt 1 cup fresh strawberries 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a food processor using the knife blade mix the flour, butter (cut into six 
pieces), sugar, baking soda, and salt. Process 10 seconds. 


Add the eggs and milk; process 10 to 15 seconds. Add the Sherry; turn processor 
on and off fast. Add the nuts; then strawberries. Process 10 seconds. 


Bake in muffin cups filling 1 full for 18 to 20 minutes at 350 degrees. 


YELLOW SQUASH 
MUFFINS YIELD: 18 to 24 Muffins 


2 pounds yellow squash 3 cups flour 

2 eggs 1 tablespoon plus 1 teaspoon 

1 cup butter, melted baking powder 

1 cup sugar 1 teaspoon salt 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Wash the squash thoroughly, trim off the ends, cut into 1 inch pieces and cook 
in a small amount of water for 15 to 20 minutes or until soft. Drain well and 
mash (it’s okay if it’s lumpy). Measure 2 cups of squash. 

Combine the squash, eggs and butter. Stir well and sct aside. 


Combine the remaining ingredients in a large bowl. Make a well in the center of 
mixture; add the squash mixture. Stir just until moistened. Spoon into greased 
muffin pans and bake at 375 degrees for 20 minutes. 


NOTE: 


Can substitute 2 cups cooked frozen squash. 
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APPLE PANCAKES WITH 
CINNAMON SYRUP rN OY Cope Syrup 


1% cups sifted flour 2 medium apples, peeled 
1'% teaspoons baking and chopped 
powder 
1 tablespoon sugar Syrup 
*/, teaspoon salt 1 cup light corn syrup 
1 egg, beaten 2 cups sugar 
1 cup evaporated milk Ye cup water 
1 tablespoon butter, 2 teaspoons cinnamon 
melted 1 cup evaporated milk 
DIRECTIONS: 


Sift together the flour, baking powder, sugar and salt. Combine the beaten egg, 
milk, and melted butter. Add the liquid mixture gradually to dry ingredients, 
stirring only until the batter is smooth. Fold in the chopped apples. The batter 
will be very thick. Drop the batter by generous tablespoons onto a hot, greased 
griddle, spreading to make the pancakes round. Allow plenty of cooking time as 
the pancakes are very thick. 


Syrup: Mix together the corn syrup, sugar, water and cinnamon in a medium size 
sauce pan. Bring the syrup to a full boil over medium heat, stirring constantly. 
Continue stirring and boiling for 2 minutes longer. Cool five minutes. Stir in the 
evaporated milk. Serve warm or cold. 


This is also good on ice cream or pancakes. If the syrup is made and 
refrigerated, warm very slowly to avoid curdling the milk. 


HOOTENANY 
P ANCAKE SERVES 8& 


“Great Puffed Pancake” 


6 eggs Yz cup butter or margarine 

1 cup milk fruit such as fresh peaches 

’%% teaspoon salt or frozen strawberries, 

1 cup flour thawed 

DIRECTIONS: OVEN TEMPERATURE: 425° 


Combine the eggs, milk, and salt in a blender. Blend the batter until fluffy. Tap 
in the flour a little at a time, beating the ingredients until well blended. Melt 
the butter in a 9 x 13 inch baking dish in a 425 degree oven. When the butter 
is bubbly, pour on the batter. Immediately return the mixture to the oven. Bake 
it at 425 degrees for 25 minutes. 


Cut it into squares and serve immediately with fruit topping. 
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YEAST 
~ PANCAKES 


1 cup milk 

= 2 tablespoons sugar 
4 cup butter or margarine 
Vs cup warm water 


DIRECTIONS: 
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YIELD: 12 Pancakes 


1 package active dry yeast 
1 egg, beaten 

1 teaspoon salt 

1 cup unsifted flour 


Scald the milk; stir in the sugar and butter. Cool it to lukewarm. Measure the 

warm water into a bowl. Sprinkle or crumble in the yeast and stir until it is 

dissolved. Add the lukewarm milk mixture. Add the egg, salt and flour, beating 
= with an cgg beater. Beat the mixture until smooth; about 1 minute. 


Cover the batter and allow to rise in a warm place free from draft until double 
in bulk; 30 minutes to an hour. When double in bulk, stir mixture a few timcs. 
Using “4 cup batter, cook pancakes on a lightly greased griddle. 


YOGURT 
~ PANCAKES 


1 cup flour 

1 tablspoon sugar 

1 teaspoon baking powder 
'’A teaspoon baking soda 


DIRECTIONS: 


YIELD: 16 - 3 Inch Pancakes 


2 teaspoon salt 

1 egg, slightly beaten 
1 cup milk 

‘2 cup plain yogurt 


= Combine the flour, sugar, baking powder, baking soda, and salt. Beat the cggs 
and milk together and stir into the dry ingredients. Using % cup batter for cach 
pancake, pour it on a buttered grill and cook until golden brown, turning oncc. 


- BANANA 


NUT BREAD 


“The Best You’ve Ever Tasted” 


*”4, cup butter 

1'4 cups sugar 

4 bananas, mashed 
ae 2 eggs, well beaten 

1 teaspoon vanilla 


DIRECTIONS: 


YIELD: 1 Loof 


2 cups sifted flour 

1 teaspoon baking soda 
‘Ys teaspoon salt 

% cup buttermilk 

Ys cup chopped walnuts 


OVEN TEMPERATURE: 325° 


Cream the butter and sugar thoroughly. Add the bananas, eggs and vanilla. Beat 


well. Sift the baking soda, salt and flour together. Stir it into the banana 
mixture, alternating with the buttermilk. Add the nuts and mix well. 


Pour the batter into a greased and floured loaf pan. Bake it at 325 degrees for 


one hour and fifteen minutes. Let the bread cool in the pan ten minutes before 
turning it out onto a cooling rack to cool completely. 
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BUTTERMILK 
CORN BREAD SERVES 6 


% cup butter or margarine, melted 1 cup buttermilk 

*/4s cup sugar 1 cup corn meal 

2 eggs 1 cup unsifted flour 

% teaspoon baking soda Y% teaspoon salt 

DIRECTIONS: OVEN TEMPERATURE: 375° 


In a mixing bowl combine the melted butter and sugar. Add the eggs and beat 
the batter until it is well blended. Combine the buttermilk and baking soda. Stir 
it into the egg mixture. Add all the remaining ingredients and stir until well 
blended. 


Pour the corn bread into a greased 8 x 8 inch baking pan. Bake at 375 degrees 
for 30 minutes or until it starts to pull away from sides of pan. 


CARROT BREAD YIELD: 2 Loaves 


A eggs 1% teaspoons baking soda 

2 cups sugar VY, teaspoon salt 

1'% cups vegetable oil 2 teaspoons cinnamon 

3 cups flour 2 cups finely shredded raw carrots 

2 teaspoons baking powder Optional: raisins or chopped nuts 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a mixing bowl beat the eggs. Add the sugar and beat until thick. Add the oil 
gradually, beating until well blended. Stir in the flour, baking powder, baking 
soda, salt and cinnamon. Mix until smooth. Stir in the carrots. Add raisins or 
nuts if desired. Pour the batter into two well greased bread tins. Bake at 350 
degrees for one hour. 


ENVY OF THE 
NEIGHBORHOOD 
ZUCCHINI BREAD YIELD: 2 Loaves 


3 eggs 1 teaspoon baking soda 

*Y4 cup cooking oil Vy teaspoon baking powder 
2 cups sugar Ye teaspoon cloves 

2 cups grated zucchini 3 tablespoons cinnamon 

3 teaspoons vanilla 2 teaspoon nutmeg 

3 cups sifted flour 1 cup chopped walnuts 


1 teaspoon salt 


DIRECTIONS: OVEN TEMPERATURE: 350° 


Beat the eggs until foamy. Add the oil, sugar, zucchini, and vanilla and mix 
lightly, but well. In a separate bowl, combine flour, salt, soda, baking powder, 
cloves, cinnamon and nutmeg. Blend the two mixtures together and add chopped 
walnuts. 


Pour the batter into greased and floured bread tins. Do not use glass. Bake at 
350 degrees for one hour or until done. 
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LEMON 
NUT BREAD 


V4 cup margarine 

1 cup sugar 

2 cggs 

1’ cups flour 

Ye teaspoon salt 

1 teaspoon baking powder 
’% cup milk 


DIRECTIONS: 
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YIELD: 1 Large Loaf 


1 cup chopped walnuts 
grated rind of 1 lemon 


Glaze 
juice of 1 lemon 
Ye cup sugar 


OVEN TEMPERATURE: 325° 


In a mixing bowl cream together the margarine and sugar; add the eggs and 
beat well. Sift together the dry ingredients and add to the sugar mixture 
alternating with the milk. Fold in the chopped nuts and lemon rind. 


Pour the batter into a greased bread tin. Bake at 325 degrees for 50 to 60 
minutes. Remove the bread from pan and let stand for 5 minutes. To glaze, 
combine the lemon juice with the sugar. Mix well and drizzle over the warm 


loaf. 


ORANGE-RAISIV 


NUT BREAD 


Ys cup orange juice 

1 cup sugar 

2 cup raisins 

2 cup coarsely chopped walnuts 
or pecans 

1 egg, slightly beaten 

2 tablespoons grated orange 
rind 

2 tablespoons butter or 
margarine 


DIRECTIONS: 


YIELD: 2 Loaves 


1% cups flour 

1 teaspoon baking powder 
Vz teaspoon baking soda 
Y2 teaspoon salt 


Glaze 

1 cup sifted powdered sugar 

1'% tablespoons water 

optional: orange twist, marchino 
cherries, whipped cream 


OVEN TEMPERATURE: 350° 


Combine the orange juice, sugar, raisins, nuts, egg, orange rind, and butter, 
mixing well. Stir together, in a separate bowl, the flour, baking powder, baking 
soda and salt. Combine the two mixtures and mix well. 


Pour the batter evenly into two greased and floured loaf pans. Bake at 350 
degrees for 30 to 35 minutes. Cool the bread in pans for five minutcs. Turn out 
onto wire racks. Combine the powdered sugar and water, stirring well. Drizzlc 


the glaze over loaves. 


The bread can be garnished with orange twists and cherries on a platter. It also 
can be served as a dessert with a spoonful of whipped cream on top. 
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PUMPKIN 
RAISIN BREAD YIELD: 2 Loaves 


“Nice and moist” 


*/s cup butter 2 tcaspoons baking soda 

2°/5 cups sugar Yz teaspoon baking powder 

A eggs 1'% teaspoons salt 

*/ cup water 1 teaspoon cloves 

1 - 1-pound can pumpkin 1 teaspoon cinnamon 

2'% cups white flour ‘2 teaspoon cardamon 

1 cup whole wheat flour 1% cups raisins 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Cream together the butter and sugar. Add the eggs and blend in the water and 
pumpkin, beating well. Add the remaining dry ingredicnts, stirring just until 
blended. Stir in the raisins. 


Pour the mixture into two greased bread tins. Bake at 350 degrees for 1% hours 
or until browned. Cool in tins for ten minutes. Turn out onto racks. 


HINT: 


If you cannot find cardamon, omit and increase other spices, or add a bit of 
coriander. 


SIMPLE-DIMPLE 
BEER BREAD YIELD: 1 Loaf 


3 cups sclfrising flour 12-ounccs beer 
3 tablespoons sugar (do not usc light beer) 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix all the ingredients together very well. Pour the mixture into a greascd and 
floured bread tin. Bake the bread in a 350 degree oven for 30 minutes or until 
the top is brown. The cooked bread will sometimes appear bumpy on top. 


TIP: 
To test for doneness: Notice if the loaf has fallen from the sides of 


the pan, or test by tapping the top of the loaf and listening for a 
hollow sound with yeast breads. 
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RHUBARB 
BREAD YIELD: 2 Loaves 


“Delicious for brunch or as dessert with ice cream” 


1% cups brown sugar Y2 teaspoon cinnamon 

¥%3 cup vegetable oil 2 teaspoon nutmeg 

1 cgg 1% cups fincly chopped rhubarb 

1 cup sour milk* 

1 teaspoon vanilla Topping 

2'% cups flour 1 cup brown sugar 

1 teaspoon baking soda 1 teaspoon cinnamon 

1 teaspoon salt 2 tablespoons buttcr, melted 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a mixing bowl combine the sugar and oil. Beat in the egg, milk and vanilla. 
Blend in the dry ingredients. Stir in the rhubarb. 


Pour the batter into two greased bread tins. Sprinkle with a topping madc of 
brown sugar, cinnamon, and butter. Bake the bread at 350 degrees for 50 to 60 
minutes or until a toothpick inserted comes out clean. Leave in pans 10 minutes. 
Turn out onto racks. 


*Sour milk: Add 1 tablespoon vinegar to 1 cup milk; Ict stand for 5 minutes. 


BREAD YIELD: 2 Loaves 
sees esse es eer ih 


“Good and different for a fruit bread” 


3 cups flour 2 -10-ounce packages frozen 

1 teaspoon baking soda raspberrics, thawed 

1 teaspoon cinnamon reserve 2 cup juice and a few 

2 cups sugar : berrics for filling 

1 teaspoon salt 1 - 8-ounce package cream chcese, 
1'4 cups vegetable oil softened 

4 cggs 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Combinc the flour, soda, cinnamon, sugar and salt. Add the oil, eggs and 
raspberries; mix well. Pour the batter into greased and floured loaf pans. 

Bake the bread at 350 degrees for 60 to 70 minutes. Allow to cool ten minutes 
before removing the loaves from the pans. 

Beat the cream cheese with the reserved berries and juice to a spreading 
consistency. Cut the bread into thin slices. To make sandwiches spread one slice 
with crcam cheese filling. Top with a sccond slice; cut in half to serve. 


NOTE: 


This bread slices best when frozen. 


BUTTERMILK 
CRESCENTS YIELD: 3 Dozen Rolls 


“Great recipe to make ahead” 


2 packages active dry yeast 1 teaspoon baking soda 

Ys cup water 1 cup buttermilk, warmed 

pinch of sugar Ye cup margarine 

2 cggs, room temperature 4'%% to 5 cups flour 

2 cup sugar Ys cup butter, melted 

1 teaspoon salt 

DIRECTIONS: OVEN TEMPERATURE: 400° 


In a very large mixing bowl dissolve the yeast in warm water. Add a pinch of 
sugar and let it sit 15 to 20 minutes. 

Beat the eggs with the sugar. Add the salt and soda. Mix well and add this 
mixture to the yeast. Blend in the warm buttermilk and margarine. Beat well. 
Blend in 3 cups of flour with a mixer. Stir in the remaining flour. Do not make 
the dough too stiff. 


Knead the dough for two to three minutes. Grease the dough with vegetable oil. 
Let it rise until it is double in bulk. Roll it out into 3 circles. Cut each into 
twelve pie shaped wedges. Roll each up cresent style. Brush with melted butter.* 
Let them rise until double in bulk. 


Bake at 400 degrees for 12 to 15 minutes. 


To make ahead, follow the directions to the *asterick. Cover and freeze. Before 
serving remove from the freezer. Allow to rise (approximately 4 hours). Bake as 
directed. 


CHALLAH 
BREAD YIELD: 2 Braided Loaves 


“Very easy, looks beautiful” 


2 packages active, dry yeast 4 large eggs, beaten 

1% cups lukewarm water 7 cups flour 

1 tablespoon salt 1 egg yolk 

2 cup sugar 1 tablespoon water 

“4 cup butter, melted sesame or poppy seeds 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Dissolve the yeast in water. Add the salt, sugar, butter, eggs and flour. Knead by 
hand until it is mixed well. Place the dough in a greased bowl. Cover with a 
damp cloth and let it rise until it is doubled in bulk. Punch it down. 


Divide the dough into six equal parts and form cach into a rope. Using three 
ropes at a time, weave them into two braids. Place the braids on a baking sheet, 
cover, and Ict them risc until double in size. 


Mix 1 egg yolk with 1 tablespoon water. Brush it on top of the bread. Sprinkle 
with seeds. Bake at 350 degrees for 45 mihutes or until the bread sounds hollow 
when tapped. Remove from the baking sheet and cool. 
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CARMEL PECAN 
STICKY BUNS YIELD: 15 Rolls 


“Best Served Warn” 


’ cup milk 1 cup chopped pecans 

4 tablespoons butter ’ cup packed brown sugar 

2 tablespoons water 1'A teaspoons cinnamon 

2% to 3 cups flour 

Yy cup sugar Topping 

Y2 teaspoon salt ¥4 cup packed brown 

1 package active dry veast sugar 

1 cgg 4 tablespoons butter, 
melted 

Filling 2 tablespoons light corn 

3 tablespoons butter, melted syrup 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Grease a large bowl and set it aside. In a medium sauce pan, mix together the 
milk, butter and water. Heat it only until it is warm (130 degrees). In a large 
bowl mix together 1 cup flour, sugar, salt and veast. Add the warm milk 
mixture. Beat with an electric mixer on medium speed for 2 minutes. Add one 
egg and % cup flour. Beat with a mixer on high for 2 minutes. By hand stir in 
cnough of the remaining flour to make a moderately stiff dough. Knead three to 
five minutes. Place in a greased bowl, turning once to grease the top. Cover and 
let it rise in a warm place for 1 hour or until double in bulk. Punch down and 
let stand for 10 minutes. 


Grease a 9 x 13 inch baking dish and set it aside. Roll out the dough into a 12 
x 15 inch rectangle. Brush it with 3 tablespoons of butter. In a small bowl, mix 
together 1 cup pecans, ’% cup brown sugar and the cinnamon. Sprinkle this 
mixture cvenly over the dough. Roll the dough tightly from the long side, jelly- 
roll fashion. Seal the edges. Cut the roll into fifteen 1-inch sliccs. 


In a small bowl mix together the brown sugar, 4 tablespoons butter, and corn 
syrup. Spread this mixture over the bottom of a greased baking dish. Place the 
rolls cup side up on top of the brown sugar mixture in the baking dish. Cover 
and let rise in warm place about 30 minutes. Bake at 375 degrees for 25 to 35 
minutes or until done. Cool in pan for ten minutes. Invert on a platter. Serve 
warm, 


TIP: 

Yeast: To proof yeast, add 1 tablespoon to yeast warm-water 
mixture in your recipe. If the mixture bubbles up within 5 minutes, 
yeast is good. If nothing happens, yeast is dead. 


One package of yeast will raise as much as eight cups of flour. To 
get faster action, use 1 package to every 4 cups flour. 
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CINNAMON 
BUBBLE BREAD YIELD: 2 Loaves 


1 cup scalded milk 2 eggs beaten 

2 cup shortening 4'%% cups flour 

2 cup sugar % cup butter, melted 

1 teaspoon salt 1 cup sugar 

2 packages active dry yeast 1 tablespoon cinnamon 

’e cup warm water 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine the milk, shortening, sugar and salt in a large bowl and cool to 
lukewarm. In a small bowl dissolve the yeast in “2 cup of warm water. Add the 
yeast and eggs to the milk mixture. Mix well. Add the flour. Add enough 
additional flour to knead to a soft dough. Cover and let rise until double in bulk. 
Punch down and let rise 10 more minutes. 

In another small bowl mix the sugar and cinnamon together. Break off walnut 
sized pieces of dough. Roll them in melted butter and then the sugar mixture. 
Make two layers with eight dough balls per layer in two greased loaf pans. 

Cover and let rise until double in bulk. Bake at 350 degrees for 30 to 35 
minutes. 


HINT: 


Can be made in a bundt pan or angel food cake pan. 


ENGLISH 
MUFFIN BREAD YIELD: 2 Loaves 


4% cups flour 2 packages active, dry yeast 

V4 teaspoon baking soda 2 cups milk 

1 tablespoon sugar Ye cup water 

2 teaspoons salt 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Mix 4 cups of flour, baking soda, sugar, salt and yeast in a mixing bowl. Heat 
the milk and water to 110 to 120 degrees using a thermometer. Pour the milk 
mixture over the dry ingredients stirring constantly. Add the remaining flour, 
stirring the mixture until it is sticky. 

Spoon the mixture into two well-greased loaf pans. Let it rise 45 minutes. Bake 
at 375 degrees for 35 minutes. Remove from pans immediately. 
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CUBAN 
BREAD YIELD: 2 Loaves 


“Makes marvelous grilled cheese sandwiches” 


1-2 packages active dry yeast 2 cups lukewarm water 

1 tablespoon salt 5 to 6 cups flour 

2 tablespoons sugar Cornmeal 

DIRECTIONS: OVEN TEMPERATURE: 400° 


Dissolve the yeast, salt, and sugar in a cup with some of the water. With a 
wooden spoon, beat enough of the flour into the rest of the water until you have 
a batter. Stir in the yeast mixture and continue adding flour until you have a 
manageable dough. Turn it out onto the counter and knead well. Add flour until 
you have a fairly stiff dough. Then knead again for approximately 10 minutes. 


Place the dough in a greased bowl, cover with a damp towel, and let rise until 
doubled in bulk. Turn out onto counter and cut in two equal parts. Shape it 
(squeezing out yeast gases) into two plump, high, round loaves. (You can make 
loaves smaller and get three loaves.) 

Sprinkle cornmeal on a greased baking sheet in an area large enough for both 
loaves. Place the loaves on the sheet and let rise for five minutes. 

Slash in a criss-cross pattern on the top of each loaf with a sharp knife. Place 
them in a cold oven. Set the oven for 400 degrees placing a large pan of boiling 
water on the lower shelf of the oven. Bake 45 to 50 minutes. 

This is a delicious, crusty bread. Since it has neither milk nor shortening it is 
complemented by garlic or herb butter. 


VARIATIONS: 


Use either unbleached flour, or whole wheat and unbleached or white flour — half 
and half. 


DILLY 
CASSEROLE 
BREAD YIELD: 1 Loaf 


1 package active dry yeast 2 teaspoons dill seed or weed 

'Y“% cup warm water 1 teaspoon salt 

1 cup creamed cottage cheese Vs teaspoon baking soda 

2 tablespoons sugar 1 egg 

1 tablespoon instant minced onion 2% to 2% cups flour 

1 tablespoon butter 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Dissolve the yeast in water. Heat the cottage cheese to lukewarm. Combine the 
sugar, onion, butter, dill seed, salt, baking soda, and egg in a bowl with the 
cheese and yeast mixture. Add the flour to form a stiff dough. 

Cover the bread and let it rise until doubled in bulk. Stir down the dough. Turn 
it into a well greased 1'% quart casserole or 8-inch round pan. Let it rise 30 to 
40 minutes more. Bake the bread at 350 degrees for 40 to 50 minutes. Brush it 
with butter and sprinkle with salt. 
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DELICIOUS ONE-BOWL 
CINNAMON ROLLS YIELD: 5 Dozen Rolls 


6 packages active dry yeast ’%’2 cup butter, melted 

1 cup warm water 1 cup brown sugar 

'% cup sugar 2 tablespoons cinnamon 
12 cups flour 1 cup raisins, optional 
4 cups hot water 1 cup walnuts, optional 
6 eggs 

1 cup vegetable oil Frosting, optional: 

2 cups powdered milk % cup milk 

6 teaspoons salt 2 cups powdered sugar 
‘4 cup sugar 1 teaspoon vanilla 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a small mixing bowl dissolve the yeast in 1 cup of warm water and add “% 
cup sugar. Set aside. 


Place the flour in a large mixing bowl. Make a hole in the center and add the 
water, eggs, oil, powdered milk, salt and sugar. Mix these well with a wire whip 
without stirring in the flour. Add the yeast mixture and mix well, again without 
mixing in the flour. Let rise covered in a warm place until bubbly and high. 
Blend in the flour. Let rise again for 1 hour. The dough will seem thin. 

Roll it out on a floured surface % at a time into an 18-inch rectangle one inch 
thick (if the dough is hard to handle sprinkle with additional flour to make it 
manageable). Spread with butter and the sugar-cinnamon mixture. Also spread 
with raisins or nuts if desired. Roll up lengthwise and seal edges. Cut 1 inch 
thick. Place the rolls in greased muffin tins. Let them rise for 45 minutes. Bake 
at 350 degrees for 10 minutes. Frost with powdered sugar frosting if desired. 


VARIATION: 


Orange rolls; “2 cup butter, melted, 1 cup sugar, 2 tablespoons grated orange 
rind in place of cinnamon mixture. 


LIGHT ROLLS YIELD: 5 Dozen Rolls 


“Light as a cloud rolls” 


1 cup shortening Ye cup warm water 

*% cup sugar 1 tablespoon sugar 

2 teaspoons salt 4 eggs 

1 cup boiling water 1 cup cold water 

2 packages active dry yeast 7'2 cups flour 

DIRECTIONS: OVEN TEMPERATURE: 400° 


In a large bowl cream the shortening, sugar and salt. Add the boiling water and 
mix until smooth. Dissolve the yeast using “2 cup warm water and a tablespoon 

of sugar. Add this to the creamed mixture. Beat in the eggs. Add the cold water 
and flour. Beat until the dough is well combined and smooth. 

Let the dough rise until double in bulk, approximately two to three hours. Punch 


it down and form into rolls. Allow it to rise for “% hour. Bake at 400 degrees for 
twelve minutes. 
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ELIZABETH’S 
CINNAMON ROLLS YIELD: 312 to 4 Dozen Rolls 


1 cup milk, scalded 4 cups flour 

1 package active dry yeast Y% cup butter, melted and cooled’ 

“ cup lukewarm water 1 cup sugar 

3s cup shortening 1 cup raisins 

1 cup cooked and mashed potatoes 2 tablespoons cinnamon 

2 eggs, beaten ’% cup milk 

1 cup sugar 2 cups powdered sugar 

1 teaspoon salt 1 teaspoon vanilla 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Scald the milk and allow it to cool to lukewarm. In a large bowl dissolve the 
yeast in '4 cup lukewarm water. Add the scalded milk to the yeast mixture. Add 
the shortening, mashed potatoes, eggs, sugar and salt. Beat by hand until all the 
ingredients are dissolved. Add the flour one cup at a time, mixing well. When 
enough flour is added to make a sticky dough, cover with plastic wrap and let 
rise in warm place unti double in bulk. 


Roll the dough out onto a floured surface to a 12 x 15 inch rectangle. Spread 
with butter; sprinkle with sugar, raisins and cinnamon. Roll it lengthwise sealing 
the edges. Cut it into 1-inch thick rolls. Place the rolls in greased pans. Let 
them rise until double in bulk (about ’% hour). Bake at 350 degrees for 25 
minutes or unti golden brown. 


Mix together the milk, powdered sugar, and vanilla. Ice the rolls while they are 
still hot. 


FLAT 
FRENCH BREAD YIELD: 1 Large Loof 


2 cups warm water 2 teaspoons salt 

1 tablespoon sugar “ cup butter, melted 

1 package active dry yeast Parmesan cheese or sesame seeds 

4 cups flour 

DIRECTIONS: OVEN TEMPERATURE: 350° 


In a large bowl mix together the water, sugar and yeast. Let it stand for several 
minutes. Then add the flour and salt, beating well with a spoon. Put it aside and 
let it rise until double in bulk. 


Grease a large jelly roll pan. With greased hands spread the dough in the pan. 
Pour melted butter over the dough. Sprinkle with Parmesan cheese or sesame 
seeds as preferred. Let it rise again until the bread is several inches high. 


Bake at 350 degrees for 30 minutes. Spread the butter more evenly on the bread 
as it bakes. Remove from oven and slice bread in diagonal slices and serve 
warm. 
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FRENCH 
BREAD YIELD: 1 Large Loaf 


“Great with homemade soup” 


1'4 cups hot tap water 1 package active dry yeast 

1 teaspoon shortening 4 cups flour 

1 tablespoon sugar 1 tablespoon milk 

1'% teaspoons salt sesame seeds, optional 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Combine all the dry ingredients. Add the liquid (shortening and water together). 
Knead the dough until smooth. Let it rise. Punch it down every 10 minutes. Do 
this 5 times or for 50 minutes. Roll the dough out into a rectangle. Roll it up 
on the diagonal. Slash it with a sharp knife about “% inch deep every inch or 
inch and a half. Brush with milk, sprinkle with seeds if desired. Let the bread 
rise for 1 hour. Bake it at 375 degrees for 25 to 30 minutes. 


VARIATION: 


For flour use 1 cup whole wheat and 3 cups white. 


GRETA’S HOT 
DINNER ROLLS YIELD: 2 Dozen Rolls 


“Excellent dough for cinnamon rolls or doughnuts” 


’%% cup butter, melted Ys cup warm water 

2 cup sugar 1 teaspoon sugar 

2 eggs 1 cup milk 

1 teaspoon salt 4 cups flour 

1 package active dry yeast 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Mix together the butter, sugar, eggs and salt. Dissolve the yeast in warm water 
with 1 teaspoon sugar. Add the milk and yeast mixture to the first mixture. Add 
the flour and beat well. This should be a sticky dough. 


Cover the dough and let it rise until double in bulk. Roll it out and cut the 
dough into rolls. Place them on a greased baking sheet. Let them rise again 
until double in bulk. 


Bake the rolls at 375 degrees about 25 minutes or until lightly brown. Brush 
with butter. 


TIP: 

Kneading: To knead, press dough flat with heels of hands, folding to 
the center. Repeat process of pressing and folding dough in rhythmic 
motion. You should knead dough at least 15 minutes, unless using a 
mixer with a dough hook. Kneading is important because it evenly 
distributes the gas bubbles formed by the yeast. Flat bread is usually 
caused by insufficient kneading, too much liquid, stale yeast or the 
humidity. 
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HERB 
BREAD YIELD: 2 Loaves 


2 cups milk 1 teaspoon nutmeg 

4 tablespoons sugar 1 teaspoon sage 

1 tablespoon salt 8 cups flour 

1 package active dry ycast 4 tablespoons shortening, meltcd 

2 cggs, beaten 

DIRECTIONS: OVEN TEMPERATURE: 425° 


Scald the milk. Add the sugar and salt. Allow it to cool to lukewarm. Sprinkle 
the yeast into the milk, and stir to dissolve it. Add the cggs, nutmeg, sage and 
’% cup flour; beat until smooth. Add the melted shortening and remaining flour, 
or cnough to handle casily. 


Knead the dough until it is smooth and clastic. Let it rise until double 
approximatcly 2 hours. Divide the dough into two cqual parts and shape into 
round loaves. Let it rise about one hour. 


Bake in a 425 degree oven for fiftecn minutes. Reduce-the heat to 375 degrees 
and bake for 35 minutes. Allow it to cool. 


MONKEY 
BREAD YIELD: 2 Large Bundt Rings 


2 cups lukewarm water 2 cggs 

’ cup sugar 7 cups flour 

1 teaspoon salt 4 tablespoons vegetable oil 

1 package active, dry yeast 1 cup butter 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine the water, sugar, salt and yeast, Ict rest 5 to 10 minutes or until yeast 
is bubbly. Beat 2 cggs and add them to the yeast mixture. Sift in 3 cups of 
flour. Mix well. Add the oil and then the additional 4 cups of flour. Mix well. 
Cover the dough with a damp cloth and let it rise until double in bulk. Punch it 
down and let it rise again. 

Melt the butter. Pour “% cup in cach bundt pan. Roll the dough out to “% inch 
thick. Cut it with a circular cookic cutter. Fold the circles in half, and stand 
them on end in the pan. Let rise until doubled in bulk. 


Bake 20 minutes at 350 degrees. Cover with foil for the last 5 mintues to 
prevent over browning. 
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OATMEAL 
BREAD YIELD: 2 Loaves 


2 packages active, dry yeast Ys cup shortening 

% cup warm water 1 tablespoon salt 

1'% cups boiling water 5'% cups flour 

1 cup rolled oats 2 eggs 

’ cup molasses 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Dissolve the yeast in warm water and set aside. Combine the boiling water, oats, 
molasses, shortening, and salt. Cool to lukewarm. Stir in 2 cups of flour. Add 2 

eggs. Stir in the yeast mixture. Beat well. Add additional flour until the dough is 
no longer sticky. Knead well. Cover and refrigrate 2 hours or overnight. 


Shape the dough into 2 loaves. Place it in greased bread pans. Cover and let 
rise until double in bulk, approximately 2 hours. Bake at 375 degrees for 40 to 
50 minutes. 


POTTED 
DILL BREAD YIELD: 2 - 4-Inch Loaves 


2 clay flower pots 4 inches across 1 tablespoon dry dillweed 

shortening 1 cup evaporated milk 

1 package active dry yeast 2 tablespoons butter, melted 

’ cup warm water 1 teaspoon salt 

3 tablespoons sugar 3% cups flour 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Wash the pots and grease them well. Bake them on a cookie sheet at 350 
degrees for ten minutes. Grease the pots again and repeat the procedure three 
more times. Cool slightly between bakings. 


Dissolve the yeast in the water in a large bowl. Stir in 1 tablespoon of the sugar 
and all the dillweed. Let it stand fifteen minutes. Stir in the remaining sugar, 
milk, butter and salt. Stir in the flour to make a stiff sticky dough. Line the 
bottom of the pots with foil 


Fill the pots *% full. Cover with wax paper and let them rise in a warm place 30 
minutes. Bake the pots on a cookie sheet at 350 degrees for 35 minutes until 
browned. Let the bread cool in the pots for 10 minutes. Run a knife around the 
edge to loosen. Cool on wire rack. 


HINT: 


To give as a gift, return the bread to a pot and wrap in plastic. 


TIP: 


Rising: To facilitate rising of bread or rolls, place, covered with a 
towel, in cold oven. On a lower shelf place a pan of hot water and 
close the oven door. Dough has risen enough when a slight pressure 
from the fingers leaves an imprint. 
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ORANGE ROLLS YIELD: 24 Rolls 


’& cup warm water Filling 

2 packages active dry yeast 2 tablespoons melted butter 

1% cups lukewarm milk Ye cup sugar 

12 cup sugar 2 tablespoons grated orange peel 

2 teaspoons salt 

2 eggs Topping: 

’2 cup shortening 1 cup powdered sugar 

7 to 7‘ cups flour 2 tablespoons orange juice 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Dissolve the yeast in warm water. Scald the milk and cool it to lukewarm. Mix 
together the yeast, milk, sugar, salt, eggs and shortening. Add half of the flour. 
Mix well and add the rest of the flour. Knead for 5 minutes. 

Place the dough in a greased bowl and allow it to rise until double (about 1% 
hours). Punch it down and allow it to rise for 30 minutes. Roll the dough out 
into 10 x 20-inch rectangle. Mix the filling ingredients and spread them over the 
dough. Cut the dough into 20 1-inch strips. Stack 5 strips together. Cut into 6 
equal pieces. 


Place the pieces in greased muffin tins. Let them rise until double. Bake at 400 
degrees for 15 to 20 minutes. Brush with topping mixture. 


PERFECT 
ORANGE ROLLS YIELD: 3 Dozen 


2 packages active dry yeast 5 to 5'% cups flour 

Yq cup warm water 

1% cup milk, scalded Orange-Sugar Mixture 

’%z teaspoon salt 1 cup sugar 

2 cup sugar 2 cup butter 

’%e cup margarine or butter grated rind from two 

3 eggs, well beaten oranges 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Dissolve the yeast in warm water and set it aside. Scald the milk; add the 

sugar, butter, and salt and stir to dissolve the sugar. Cool the mixture to 
lukewarm. Add this to the yeast. Beat the eggs until light and fluffy. Beat them 
into the yeast mixture. Add two cups of flour, beat with a mixer. Add the rest of 
the flour, blending it in by hand. Knead it for a good five minutes. Cover the 
dough and allow to rise until double in bulk. 


Divide the dough in half. Roll it out into a rectangle 18 inches long and “% inch 
thick. Cream together the sugar, butter, and orange rind and spread it over the 
dough. Roll it up jelly roll style. Cut the dough into one-inch slices. Place in 
greased muffin pans. Let it rise until double in bulk. Bake 12 to 15 minutes at 
375 degrees. 


Dough can be refrigerated one day in advance. Allow to reach room temperature 
approximately three hours before making rolls. 
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REFRIGERATOR 
ROLLS YIELD: 3 Dozen Rolls 


’% cup warm watcr 3 cggs, slightly bcaten, 

2 packages active dry ycast room tempcrature 

2 cup sugar 4'% cups flour 

'4& cup shortening 2 tcaspoons salt 

1 cup warm watcr % cup butter, meltcd 
DIRECTIONS: OVEN TEMPERATURE: 400° 


In a large bowl dissolve the yeast in warm water. Add the sugar and shortcning. 
The water should not be hot cnough to dissolve shortcning. Add 1 cup of warm 

water. Stir in the eggs one at a time. Sift the flour and salt together. Add this 

to ycast mixture. Stir well. Cover and refrigcrate overnight. 


Six hours before serving, remove the dough from the refrigerator to allow it to 
rcach room temperature. Three and onc-half to four hours before serving, roll the 
dough out into a rectangle. Spread with melted butter. Roll the dough up 
lengthwisc and cut it into one-inch slices. Place the sliccs cut side down in 
grcascd muffin tins. Allow the rolls to rise about the three and one-half hours. 
Bake 10 to 12 minutes at 400 degrecs. 


WHEAT 
BREAD YIELD: 6 Large or & Small Loaves 


’ cup warm water 2 tablespoons molasses 

2 packages active dry yeast *s cup honcy 

5 cups hot water ¥%s cup oil 

11 cups wheat flour 2 tablespoons salt 

2 cups white flour 2 cggs, unbcatcn 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Dissolve the ycast in “% cup of warm water. Place 5 cups of hot water in a 
mixer and add 7 cups of whole wheat flour to it. Mix it until it is quite smooth. 
While the mixer is running, add molasscs, honcy, oil, salt and eggs. Then add 
the yeast mixture. When mixed, add 4 cups of wheat flour and 2 cups of white 
flour. Beat 10 minutes. 


Place the dough on a greased surface and let it rest 10 minutes. Grease the 
bread tins. Cut the dough into 6 cqual picccs place them in the bread tins. Let 
them rise until Icvel with the top of the tins. 

Bake the loaves at 400 degrees for 10 minutes. Lower the heat to 350 degrees 
and bake 30 minutes for small loaves and 35 minutes for large loaves. 


TIP: 


To make rolls extra light — have eggs at room temperature and beat 
until very thick. 
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BUTTERMILK 


SCONES YIELD: 100 to 150 Scones 
nn nnn Ss SSS 
2 packages active dry yeast 2 tablespoons vegetable oil 

“ cup warm water 2 teaspoons salt 

1 quart buttermilk, warmed 3 teaspoons baking powder 

2 tablespoons sugar 2 teaspoon baking soda 

2 eggs 8 cups flour 

DIRECTIONS: 


Soften the yeast in warm water. Pour warm buttermilk into a large warm bowl. 
Add the sugar, eggs, oil, salt, baking powder, and baking soda. Mix well. Add 
the softened yeast and mix; then add 4 cups of flour and beat until smooth. Add 
the remaining 4 cups of flour to make soft dough. 


Cover; let the dough rise in a warm place about 1 hour or until double in bulk. 
Punch the dough down to its original size. Cover and refrigerate overnight. 
Remove the desired amount of dough; roll it out on a lightly floured surface. Cut 
it into squares; fry in hot oil (375 degrees) until golden brown, (3 to 5 minutes). 
Do not allow the dough to rise prior to frying. Serve the scones with honey 
butter or jam. The dough will keep 4 to 6 weeks in the refrigerator in an air 
tight container. 


PARMESAN 
BISCUITS YIELD: 10 Biscuits 


1 can buttermilk biscuits Ye cup poppy seeds 
% cup butter, melted V2 cup grated Parmesan cheese 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Dip each biscuit in butter, poppy seeds and cheese. Place them in a shallow 
baking dish, overlapping each biscuit. Bake at 375 degrees for 15 to 20 minutes 
or until golden brown. 


VARIATION: 
Sliced white bread or quartered pita bread may be substituted for the biscuits. 


P OP OVERS YIELD: 6 Popovers 


3 eggs 1 cup flour 

1 cup milk Ye teaspoon salt 

3 tablespoons butter, melted 

DIRECTIONS: OVEN TEMPERATURE: 400° 


Beat the eggs until frothy in a mixer or blender. Next beat in the milk and 
butter. Slowly beat in the flour and salt. The mixture should be light but not 
foamy. If it is bumpy, strain it. 


Generously oil custard cups (6-4 ounce pyrex cups) and fill to one-half inch from 
the top. Place the cups on a cookie sheet with a small amount of water in the 
pan. Bake them fifteen minutes at 425 degrees or 30 minutes at 400 degrees. 
When done, cut two slits on top of each popover to release the steam and bake 
them another five minutes. Remove the popovers at once. Do not cover tops. 
Serve immediately. 
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CROISSANTS YIELD: 2 Dozen 


1'£ cups unsalted softened butter Vz cup very warm water (105 to 115” 
Ys cup unsifted flour 2 packages active dry yeast 

¥4 cup milk 3 cups unsifted flour 

2 tablespoons sugar 1 egg yolk 

1 teaspoon salt 1 tablespoon milk 
DIRECTIONS: OVEN TEMPERATURE: 425° 


With a spoon, beat the butter and “% cup flour until smooth. Spread on waxed 
paper (on wet cookie sheet) in a rectangle, 12 x 6 inches. Refrigerate. Heat the 
milk; stir in the sugar and salt to dissolve. Cool to lukewarm. 


With a thermometer, check the temperature of the water (105 to 115 degrees). 
Sprinkle the yeast on the water and stir to dissolve. 


With a spoon, beat the milk mixture and 3 cups flour into the yeast. Stir until 
smooth. Turn onto lightly floured pastry cloth. Knead until smooth. Let rise, 
covered, in a warm place (85 degrees), free from draft until double in bulk (1 
hour). Refrigerate Y2 hour. 


On a lightly floured pastry cloth, with stockinette-covered rolling pin, roll the 
dough into a 14 x 14 inch square. Place the butter mixture on half of the dough: 
remove the paper. Fold the other half over the butter: pinch the edges to seal. 
With the fold at right, roll from the center to 20 x 8 inches. 

From the short side, fold the dough into thirds, making three layers; seal the 
edges. Chill one hour wrapped in foil. With the fold at left, roll to 20 x 8 inches: 
fold as before and chill one-half hour. Repeat and chill overnight. 

Next day, roll to 20 x 8 inches; fold twice and chill “% hour. Repeat and chill 
one hour longer. 

To shape, cut the dough into 4 parts. On a lightly floured pastry cloth, roll each 
into a 12 inch circle. Cut each circle into six wedges. Roll them up beginning at 
the wide end. Form each into crescent. Place point side down, two inches apart 
on brown paper on a cookie sheet. 

Cover; let rise in warm place (85 degrees), free from draft until double (1 hour). 
Heat the oven to 425 degrees. Brush with yolk beaten with milk. Bake five 
minutes. Reduce oven to 375 degrees. Bake 10 minutes and until croissants are 
puffed and brown. Cool on rack ten minutes. 


HOT CHEESE 
CROUTONS YIELD: 20 to 25 Pieces 


1 loaf uncut sandwich bread ’e cup mayonnaise 
’2 cup butter, melted ’%e cup Parmesan cheese 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cut the crusts off a loaf of bread. Slice the bread into 2 inch thick slices. Cut 
each slice into thirds, making three lady-finger shaped croutons from each bread 
slice. 

Combine the butter, mayonnaise and cheese. Spread it on all sides of the 
croutons, except the bottoms. Bake them at 350 degrees for 10 to 15 minutes. 
Serve hot as an appetizer or with meal. 


The croutons can be prepared early and frozen or refrigerated. Bake them just 
before serving. 


* NOTES * 
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BARLEY 
PILAF SERVES 10-12 


“A nice alternative to rice or potatoes” 


1% cups pearl barlcy % pound fresh mushrooms, sliced 

Y% cup butter 4 cups chicken broth or 

2 medium onions, chopped boullion 

DIRECTIONS: OVEN TEMPERATURE: 350° 


In a heavy skillet, lightly brown the barlcy in half of the butter. Remove to a 2 
quart buttered casscrolc. 

Sauté the onions and mushrooms in the remaining butter until tender. Add to 
the barley. Pour the chicken broth over all and combine well. 

Bake covered in a preheated 350 degree oven for 1 hour. Remove the cover and 


bake another 1 to 1% hours, stirring occasionally. Add additional broth or water 
if barley gets too dry. 


HINT: 


This can be made ahead and then frozen in batches. Rehcat them in the oven or 
microwave. Add more liquid if reheating in the oven. 


ARMENIAN 
WEDDING RICE SERVES 8& 


6 ounces coiled fideo pasta 2 tablespoons butter 

Ys cup butter 2’ ounces slivered almonds 
1 cup long grain ricc, uncooked 6 ounces pitted dates, sliced 
2 cups hot chicken broth Ye cup raisins 

salt and pepper to taste 

DIRECTIONS: 


Heat the butter in a large casserole or large saucc pan and brown the fideo. Add 
the ricc, 2 cups hot chicken broth and salt and pepper to taste. Bring to a boil, 
cover and simmer for 20 minutes. 


While the rice is cooking, heat 1 tablespoon butter in a fry pan and sauté the 
slivered almonds until golden brown. Remove and set aside. Add another 
tablespoon of butter and sauté the dates and raisins briefly. When the rice is 
donc, stir in the almonds, dates, and raisins and serve. 


TIP: 


One cup of uncooked rice will yield about three cups of cooked rice. 
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GREEN RICE . SERVES 12 


2 cups uncooked rice 2 tablespoons chopped parsicy 

4 cups water 2 cggs, slightly beaten 

2 cups grated sharp cheddar cheese 1 cup milk 

¥% cup chopped grecn onion Ys cup oil 

’% cup chopped green pepper salt and peppcr to tastc 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cook the rice in 4 cups of water until it is light and fluffy. 


Combine the rice, cheese, onion, grecn pepper and parsicy. In a bowl beat 
together the cggs, milk, oil and salt and pepper. Add this to the rice mixture. 
Pour into a casserole and bake in a prcheated 350 degree oven for 45 minutcs. 


MEXICAN 
RICE SERVES 6 


“A nice way to use leftover rice!” 


4 cups cooked rice 2 cups grated Montercy Jack cheese 
2 cups sour cream (4 pound) 

1 - 4-ounce can diced green chilics dash of paprika 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix together all the ingredicnts but the paprika saving some of the checsc to 
sprinkle on top of the casscrole. 


Put the rice mixture in a shallow casscrole dish. Top with remaining chcecse and 
a dash of paprika. 


Bake in a preheated 350 degree oven for 30 minutes. 


HINT: 


This is very good when served with Mexican food. It can be made ahead, 
refrigerated and rcheated in the microwave. 


RICE CASSEROLE SERVES 12 


1 cup rice 1 cup canned consomme 

2 cups water 4 cup water 

2 tablespoons chopped green pepper 1 cup sliced fresh mushrooms 

% cup butter 1 teaspoon salt 

1 onion, chopped 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Cook the rice in 2 cups of water until light and fluffy. 


Add the remaining ingrcdicnts and mix. Place mixture in an 8 x 10 inch baking 
dish. Cover with aluminum foil and bake in a prcheatcd 350 degree oven for 2 
hours. 


HINT: 


This can be made in advance and rchcated in the oven or microwave. 
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F RIED RICE SERVES 8-10 


4 cups cold cooked rice 6 green onions, chopped 

3 tablespoons oil 2 tablespoons soy sauce 

1 cup shredded ham or shrimp Y tcaspoon sugar (optional ) 
2 eggs, slightly beaten 

DIRECTIONS: 


IIcat the oil in a large fry pan and cook the rice for 10 minutes, stirring 
frequently. Add ham or shrimp. Pour cggs over the mixture. Cook slowly for 5 
minutes. Add onions, soy sauce and sugar. Heat through and serve. 


HINT: 


You may substitute any left over meat in place of the ham or shrimp. Some 
optional additions or substitutions to the rice might be chopped water chestnuts 
or raisins. 


WILD RICE 
CASSEROLE SERVES 6-8 


‘’& cup butter 1 small can mushrooms with liquid 
2 stalks celery (with Icaves), chopped % pound Velvecta cheese, cut 
1 small onion, fincly chopped in small chunks 
4 ounces wild rice, cooked (you may salt and pepper to taste 
substitute wild and white ricc) 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Sauté butter, celery and onion till soft. 


Mix all ingredients together in a casserole dish. Bake in a preheated 350 degree 
oven for 30 minutes or in a microwave till hot. 


HINT: 


This may be prepared in advance. It freezes and rcheats well. 


RICE 
MUSHROOM RING SERVES 10 


1 cup butter or *%4 cup margarine Ys teaspoon marjoram 

Ys cup chopped onion Ys teaspoon pepper 

*Y4 pound fresh mushrooms, sliced Ys teaspoon thyme 

3 cups cooked rice Ys cup chopped nuts, pecans, almonds 
1 teaspoon scasoning salt or walnuts 

Y teaspoon sage 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Sauté the onions and mushrooms in butter or margarine until the onions are 
translucent. Add the ricc, scasonings and nuts. Mix well. Pack into a ring mold 


and Ict age 6 hours to overnight in the refrigcrator. Rehcat in a pan of water for 


1 hour in a 350 degree oven, covered. 
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CRAB 
CHAFING DISH | SERVES 6 


“A chance to use your chafing dish” 


1 pound spaghetti, cooked 1 - 10-ounce package frozen 
2 - 7'%-ounce cans crab meat artichokes, thawed 

2 tablespoons oil 2 teaspoon seasoned salt 

2 tablespoons minced onion Ye teaspoon pepper 

1 clove garlic, minced Y% cup Sherry 

1 cup milk Yq cup parsley, minced 

*¥4 cup grated sharp Cheddar cheese 

DIRECTIONS: 

Before guests arrive, cook and drain spaghetti, drain crabmeat and thaw 
artichokes. 


At the table in an electric skillet or chafing dish, heat the oil. Sauté the onion 
and garlic until golden. Add the milk, cheese, artichokes and seasonings. Cook 
until the cheese melts and the artichokes are tender. Add the Sherry, spaghetti 
and parsley and toss until well mixed. 


PASTA NESTS 
WITH VEGETABLES SERVES 6 


2 cups frozen, loose-pack cauliflower, 12 teaspoon salt 
broccoli and carrots 1 teaspoon pepper 
6 ounces fettuccine noodles 3/4 cup milk 
3 tablespoons butter 1 cup sour cream 
2 tablespoons flour 1 beaten egg 
1 teaspoon grated lemon peel Yq cup grated Parmesan cheese 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In separate pots cook the vegetables and pasta until tender. Drain and set aside. 


In another saucepan melt the butter, stir in the flour, lemon peel, % teaspoon 
salt and a dash of pepper. Stir in the milk. Cook and stir until thickened and 
bubbly. Stir in the sour cream and vegetables. Heat almost to boiling. Spoon half 
the vegetable sauce mixture into a shallow baking dish. 


Toss together the cooked pasta, egg and Parmesan cheese. Using a long-tined 
fork, twirl a few strands of the fettuccine around the tines. Remove the pasta 
from the fork, standing the pasta upright in the baking dish to form a nest. 
Continue forming the nests and arranging in the baking dish until you have 6 
nests. Spoon the remaining vegetable sauce over the pasta. Cover and bake in a 
preheated 350 degree oven 20 minutes or until heated through. 
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FETTUCCINE 
CON PESTO SERVES 8 


Pesto: 2 tablespoons pine nuts 
2 cups fresh basil leaves 2 cloves garlic, minced 
’%’& cup olive oil 1 teaspoon salt 


1 pound fettuccine noodles, plain and spinach 
’% cup freshly grated Parmesan or Romano cheese 
2 tablespoons sweet butter, room temperature 


DIRECTIONS: 

Pesto: Put the basil, olive oil, pine nuts, garlic and salt in a food processor and 
mix at high speed. Stop from time to time to scrape the ingredients down 
toward the bottom of the bowl. When the ingredients are evenly blended, remove 
and reserve. 

Cook the fettuccine noodles in boiling salted water until al dente. Drain the 
noodles and toss with butter. Arrange the noodles on a platter, sprinkle with the 
grated cheese and spoon the pesto over this. Freeze any left over pesto. 


HINT: 


al dente, firm to the bite 


STRAW AND HAY SERVES 4 


’%% pound each green and white pasta 6 ounces prosciutto 

3 tablespoons butter 4 cup heavy cream 

7 tablespoons unsalted butter salt and pepper to taste 
2 shallots, finely chopped ’% cup Parmesan cheese 
DIRECTIONS: 


In a large kettle heat salted water to boiling. Add the pasta and cook al dente. 
The white pasta will take a little longer to cook than the green pasta. Drain the 
pasta and toss with 3 tablespoons of butter. 


While the pasta is cooking, heat “% cup of the unsalted butter in a skillet. Add 
the shallots and cook a few minutes. Slice the prosciutto and add to the shallots. 
Add the heavy cream and heat until slightly thickened. 

Pour the sauce over the pasta and season with salt and pepper. Sprinkle with 
Parmesan cheese and serve. 


HINT: 


To vary the dish, add garlic, mushrooms or even cooked asparagus to the pasta. 
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LASAGNE 
AL FORNO SERVES 8-10 


Meat Sauce: Y% teaspoon allspice 

1 cup chopped onion salt and pepper to taste 

1 clove garlic, minced 

’%2 cup chopped celery Bechamel Sauce: 

2 tablespoons butter 3 tablespoons butter 

1 pound mild Italian sausage 6 tablespoons flour 

1 pound hamburger 2 cups milk 

2 tablespoons olive oil 1 cup heavy cream 

¥%’ cup dry white wine 1 teaspoon salt 

2 cups chopped, seeded tomatoes dash of nutmeg 

3 tablespoons tomato paste 

1 cup beef stock 1 pound lasagna noodles, preferably 
1 bay leaf green 

’%2 teaspoon sugar 1 pound grated mozzarella cheese 

Y2 teaspoon dried oregano Ye cup grated fresh Parmesan cheese 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Meat Sauce: Combine the onion, garlic and celery and sauté over low heat in 2 
tablespoons butter until golden brown, about 8 minutes. Stir often. Remove to a 
heavy 3-4 quart saucepan. In the fry pan sauté the sausage and hamburger in 
olive oil until browned. Break up the lumps and drain excess grease. Add the 
wine to the meat and cook until it has almost evaporated. Add meat to the 
saucepan with the onions. Add the remaining sauce ingredients and simmer 1 
hour. 


Bechamel Sauce: Melt butter over low heat, stir in the flour and cook 2-3 
minutes. Stir constantly. Add the milk to the cream and add to the flour 
mixture. Stir until smooth and thick. Add the salt and nutmeg and set aside. 


In a large pot with boiling salted water cook the lasagna noodles and drain. 
Butter a 9”x13” baking dish. To assemble: layer “4” of meat sauce on the 
bottom, % of the noodles, “% of the bechamel sauce and % of the mozzarella 
cheese. Repeat 2 more times, ending with the mozzarella. Sprinkle the top with 
Parmesan cheese. 


Bake in a preheated 350° oven for about 30 minutes or until bubbly. 


TIP: 


Add 1 to 2 tablespoons of olive oil to the water in which you boil the 


pasta to keep the water from boiling over and the pasta from sticking 
together. 
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SPAGHETTI 
PRIMAVERA 


SERVES 6-8 


1 pound spaghetti or spaghettini 

2 tablespoons butter or oil 

1'% cups coarsely chopped broccoli 
1 cup chopped zucchini 

1 cup peapods 

6 asparagus stalks, sliced 

%’ cup tiny peas, fresh or frozen 

1 tablespoon olive oil 

2 tomatoes, chopped 

1 teaspoon minced garlic 


DIRECTIONS: 


Y4 cup chopped parsley 

salt and pepper to taste 

Y cup olive oil 

V4 cup pine nuts 

1 cup sliced mushrooms 

Vz cup cream, more if needed 
2 cup Parmesan cheese 

Ys cup butter 

1 teaspoon dried basil 


Cook the spaghetti with oil in boiling, salted water until barely tender. 


Blanch the broccoli, zucchini, peapods, asparagus and peas in boiling water 3 to 


4 minutes. Rinse in cold water. 


In a medium pan, heat 1 tablespoon olive oil. Add tomatoes, garlic, parsley and 
salt and pepper to taste. Sauté 2 to 3 minutes and set aside. 


Heat “% cup olive oil in a skillet and brown pine nuts. Add the mushrooms and 
blanched vegetables. Simmer a few minutes. Add the spaghetti, cream, Parmesan 
cheese, butter and basil. Mix with a fork. Top with the sautéed tomatoes and 


serve immediately. 


SPAGHETTI SAUCE WITH 


ITALIAN SAUSAGE 


SERVES 6-8 


2 tablespoons butter 

’%% cup chopped onion 

1 stalk celery, chopped 

1 pound hamburger 

1 pound Italian sausage 

1 - 1-pound can stewed tomatoes 
1 - 6-ounce can tomato paste 


DIRECTIONS: 


1 bay leaf 

’%% teaspoon Italian herbs 

2 tablespoons Parmesan cheese 
V4 cup water 

Ye teaspoon garlic salt 

salt and pepper to taste 


Sauté onion and celery in butter until transparent. Remove to a crock pot or 


other large pot. 


Brown the hamburger and sausage with the skins on. Cut the sausage into pieces 


and add to the pot. 


Add remaining ingredients and simmer in a crock pot all day or 2 to 3 hours 


over low heat on the stove. 
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SALMON STUFFED 
PASTA SHELLS SERVES 6-8 


1 - 8-ounce package shell shaped Y% teaspoon lemon peel grated 
pasta (25-30) Ye teaspoon salt 
2 cggs, beaten V4 teaspoon ground mace 
2 cups Ricotta cheese. 1 - 15-ounce can salmon, drained 
% cup finely chopped green pepper and flaked 
Ys cup finely chopped onion Ys cup fine dry bread crumbs 
Ys cup minced fresh parsley Ys cup grated Parmesan cheese 
“% cup milk or light cream 2 tablespoons melted butter 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cook pasta in boiling salted water until just tender. Drain, rinse in cold water, 
drain again and set aside. 

In a medium bowl combine the eggs, ricotta cheese, green pepper, onion, 
parsley, milk or cream, lemon peel, salt and mace. Stir in the salmon. Spoon 
the mixture into the cooked pasta shells. 

Place the shells, filled side up, in a 13 x 9 x 2 inch baking dish. Add 2 
tablespoons of water to the dish, cover and bake at 350 degrees for 30 minutes. 
Combine the bread crumbs, Parmesan cheese and butter. Sprinkle over the 
shells. Bake the shells 5 minutes more, uncovered. Serve hot and garnish with 
lemon wedges and parsley if desired. 


SMOKED SALMON 
WITH P ASTA SERVES 4 


6 tablespoons butter 6-8 ounces smoked salmon 

2 tablespoons shallots, finely chopped *¥4 cup heavy cream 

1 clove garlic, minced ’%’ pound fresh fettucine 

*/, pound mushrooms, cleaned and diced % pound fresh spinach pasta 

1 teaspoon salt % cup freshly grated Parmesan cheese 
freshly ground pepper to taste 

DIRECTIONS: 


Melt 3 tablespoons of butter in a large skillet. Add the shallots and garlic and 
sauté over medium heat for a few minutes. Add the mushrooms, salt and pepper. 
Turn the heat to medium high and cook 3 to 5 minutes, stirring often. Reduce 
heat to medium, add the salmon and cook 1 minute. Add half the cream and 
cook until thickened. Set aside. 


Bring 4 quarts of salted water to a boil and cook the pasta. Fresh pasta will 
take only about 1 minute to cook and the spinach pasta will not take that long. 
Drain the pasta when done. 


Melt 3 tablespoons of butter and the rest of the cream in a large skillet. Turn to 
low, add the pasta, half of the salmon mixture and toss 1 minute. Serve by 
placing a portion of pasta on a plate. Spoon some extra sauce over the top and 
sprinkle with grated cheese. 
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ARTICHOKE 
FRITTATA SERVES 6 


“A wonderful meatless main dish.” 


2 - 6-ounce jars marinated artichoke 2 cups grated Cheddar or Swiss cheese 
hearts 4 eggs, slightly beaten 

1 bunch green onions, chopped V4 teaspoon salt 

1 clove garlic, minced Ys teaspoon pepper 

2 tablespoons minced parsley Ys teaspoon Tabasco 

10 soda crackers Ys, teaspoon oregano 

DIRECTIONS: OVEN TEMPERATURE: 325° 


Drain the artichoke hearts and chop. Reserve the oil from the jars. Heat the oil 
in a large fry pan and sauté the artichokes, onions, garlic and parsley. 


Crumble the soda crackers and mix with the cheese, eggs and spices. Combine 
with the other ingredients until well blended. Pour into an ungreased 9 x 13 
inch pan. Bake in a preheated 325 degree oven for 35 to 40 minutes or until 
firm to the touch. Cool and cut into 1 inch squares. 


HINT: 
The frittata may be frozen and reheated in a 325 degree oven for 10 to 12 
minutes. 


BREAKFAST 
SOUFFLE SERVES 10-12 


“Make ahead and refrigerate overnight!” 


10-12 slices day-old bread 12 eggs 

1 pound sausage or bacon 1% cups milk 

’%’ cup sliced mushrooms (optional) salt and pepper to taste 

’%z pound Cheddar cheese, grated 

DIRECTIONS: OVEN TEMPERATURE: 250° 


Place the day-old bread (crusts removed) in a buttered 9 x 11 inch baking pan. 
Bakery bread, not soft “Wonder” bread, is best. 


Cook the sausage or bacon and drain. Break the meat into bits and sprinkle over 
the bread. Sauté the mushrooms and add to the meat. Sprinkle the cheese over 
this. 

Beat the eggs in a blender with the milk, salt and pepper. Pour over the other 
ingredients and refrigerate over night. (The cheese may float.) 


Remove the casserole from the refrigerator 2 hours before cooking to allow it to 
get to room temperature. Bake for 1 hour in a preheated 250 degree oven. Cut 
in squares to serve. 


HINT: 
You may add or change ingredients as you like. Substitute ham for the sausage 


or bacon, or you may add chopped onion, zucchini, tomatoes or potatoes, if you 
prefer. This recipe may also be cut in half using a smaller sized dish. 
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BROCCOLI- 
CHEESE PIE YIELD: 8 or 9 Inch Pie 


“Not for every night, but wonderful for a dinner party!” 


1 medium onion, finely chopped Y% pound feta cheese, crumbled 
(about '2 cup) Ys cup chopped fresh parsley 

4 tablespoons butter 2 tablespoons chopped fresh dill 

2 pounds fresh broccoli, chopped and or 1 tablespoon dried dill weed 
parboiled 5 minutes or salt and pepper to taste 

3 - 10-ounce packages frozen broccoli, ’%z cup butter, melted 
thawed and drained 8 filo pastry leaves, room 

3 eggs temperature 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Sauté onions in 4 tablespoons butter until golden. Add broccoli and cook 1 
minute. Remove from heat. 

In large bowl, beat eggs slightly. Add feta cheese, parsley, dill, salt and pepper. 
Add broccoli mixture and mix well. 

Place 9” springform pan on baking sheet to catch drippings. Line it with 6 filo 
leaves, overlapping the edges. Brush each leaf with melted butter. Pour filling 
over filo. Bring filo edges up to cover filling. Top with the remaining 2 filo 
leaves which have been cut into four 9-inch circles, and pour any remaining 
melted butter over everything. 


Bake in a 350 degree preheated oven for 40-45 minutes or until crust is puffy 
and golden-brown. Cool on rack 10 minutes before serving. 


CHEESE 
EN CHILADAS SERVES 6 


2 tablespoons butter */, pound Monterey Jack cheese 

2 medium onions, chopped 1 - 10-ounce can medium-hot enchilada 
1 - 4-ounce can green chilies sauce 

1 - 4%-ounce can sliced olives 4 ounces grated Cheddar cheese 

’e cup sour cream % cup chopped green onions 

6 flour tortillas, softened '% cup chopped cilantro 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Melt the butter in a medium saucepan. Add the chopped onions and cook 2 to 3 
minutes. Add half of the chilies, half of the olives and all the sour cream. Heat 
through and set aside 


Soften the tortillas by wrapping them in foil and heating them in a 350 degree 
oven for 10 minutes. Fill each with 2 tablespoons of the onion mixture. Cut the 
Monterey Jack cheese into Ys” to 1%” wedges and put two in each tortilla. Roll 
up the tortillas. Place seam side down in a buttered 9 x 13 inch baking dish and 
pour the enchilada sauce over the top of each tortilla. Sprinkle with cheddar 
cheese, green onions, cilantro and remaining olives and green chilies. 


Bake the enchiladas in a preheated 350 degree oven for 30-40 minutes or until 
the cheese melts. 
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CHEESY 
VEGETABLE 
BURRITOS SERVES 8-10 


“% cup butter cut in “2” wedges 
1 large onion, thinly sliced 1 - 4-ounce can diced green chilies 
2 cloves garlic, minced 1 can black olives, sliced 
Y% pound mushrooms, sliced 1 teaspoon salt 
1 large green pepper, cut in strips 1 teaspoon chili powder 
2 carrots, peeled and thinly sliced Yz teaspoon oregano 
4 medium zucchini, Y%-1 pound Jack cheese, grated 
sliced in %” pieces Y2-1 pound Cheddar cheese, grated 
2 large tomatoes, peeled and 12 flour tortillas 
DIRECTIONS: OVEN TEMPERATURE: 250° 


Have all the above ingredients sliced or grated before you start the recipe. 


Melt the butter in a large skillet and sauté the onion and garlic for a few 
minutes. Add the mushrooms, green pepper, carrots, zucchini and tomatoes. 
Bring the mixture to a boil and simmer, covered, for 10 minutes. 


Add the chilies, olives, salt, chili powder and oregano. Boil until the liquid 
evaporates, about 20 minutes. Sprinkle % of the cheeses on top and stir gently 
until melted. Add more cheese according to taste. 

Serve immediately in warmed flour tortillas or place the burritos, rolled up, in a 
9 x 13 inch pan in a 250 degree oven. Sprinkle any remaining cheese over the 
top. You may keep the burritos warm until ready to serve. 


CHILI RELLENOS 
CASSEROLE SERVES 6-8 


1 - 1-pound 10-ounce can whole green 1% cups milk 
chilies Ye teaspoon salt 
1 pound Monterey Jack cheese pepper and Tabasco to taste 
1 pound Cheddar cheese, grated 8 ounces tomato sauce or taco sauce 
5 eggs (optional) 
% cup flour 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Open each chili and remove the seeds. Cut the Monterey Jack cheese into strips 
1 x 3 inches long and % inch thick. Stuff the cheese strips into the chilies, one 
into each chili. Arrange half the stuffed chilies in a greased 3 quart casserole. 
Sprinkle with half of the cheddar cheese. Repeat the layers. 


Beat the eggs. Gradually add the flour and milk. Add the salt, pepper and 
Tabasco. Pour over the chilies. Top with tomato sauce, if desired. 


Bake, uncovered, in a preheated 350 degree oven for 45 minutes or until golden 
brown. Let stand 5 to 10 minutes before serving. 

HINT: 

This is excellent as a main dish with a tossed salad or as an accompaniment to 
other Mexican favorites. 
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GRATIN OF 
LEEKS AND HAM SERVES 6-8 


12 small leeks 2 ounces Parmesan cheese, grated 

% teaspoon salt 3 large eggs 

2 tablespoons unsalted butter 2 large egg yolks 

12 thin slices of smoked ham 2 cups heavy cream 

2 ounces Gruyere cheese, grated white pepper to taste 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Butter the bottom and sides of a 10 inch quiche pan and set aside. 


Wash the leeks and trim a 3 inch section from the white part of each leek. 
Discard the green tops or save for another use. Arrange the leeks in a layer in a 
large skillet. Season with salt and add enough water to cover the leeks by 2 
inch. Add the butter and bring to a boil, reduce to a simmer and cook covered 
for 15 minutes or until tender. Drain and dry the leeks thoroughly. 


Place a leek on the short end of each ham slice and roll up the ham to enclose 
the leek. Place the ham rolls, seam side down, spoke fashion in a single layer in 
the prepared baking dish. Set aside. 


Combine '% of the Parmesan cheese, all of the Gruyere cheese, the eggs, egg 
yolks, cream and pepper to taste. Beat thoroughly or process in a food processor. 
Pour over the ham and sprinkle with the remaining Parmesan cheese. Bake in 
the center of a preheated 375 degree oven for 45 minutes or until the custard is 
set and the top is lightly browned. Cover loosely with foil and bake another 10 
minutes. Cool 10 minutes and serve. 


HAM SOUFFLE 
CASSEROLE SERVES 10-12 


2 cups fresh bread crumbs 1 tablespoon dry mustard 

2 pounds ground ham 2 cups milk 

1 pound sharp Cheddar cheese, grated 1 tablespoon minced parsley 

8 eggs 

DIRECTIONS: OVEN TEMPERATURE: 325° 


Butter a 9 x 13 inch baking dish and cover with 1 cup of fresh bread crumbs or 
more if needed to cover the bottom. Over the crumbs spread the ham and 
cheese. Top this with more fresh bread crumbs, enough to cover it well. 


Beat together the eggs, mustard, milk and parsley. Pour this over the ham 


mixture and refrigerate overnight. Bake in a preheated 325 degree oven for 1 
hour or until set. 
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AND CHEESE SERVES 8 


4 cup butter 2 cup heavy cream 

% cup flour 3 cups sharp, grated Cheddar cheese 
2 cups warm milk 8 ounces elbow macaroni, cooked and 
2 teaspoon pepper drained 

’%’z teaspoon Tabasco sauce 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Melt the butter in a heavy saucepan over low heat. Add the flour and stir 2 
minutes. Gradually add the warm milk, stirring constantly, and heat to boiling. 
Turn the heat down and simmer a few minutes. Add the pepper, Tabasco sauce, 
heavy cream-and simmer briefly. Stir *% of the cheese into the sauce and stir 
until melted. 


Combine the sauce with the cooked macaroni and pour into a greased 2 quart 
casserole. Sprinkle the remaining cheese over the top. Bake ir = preheated 350 
degree oven for 30 minutes. 


MEATLESS 
LASAGNE SERVES 12 


6 tablespoons butter 1 teaspoon salt 
’% cup chopped onion 2 teaspoon pepper 
1 clove garlic, minced 2 - 6-ounce cans tomato paste 
2 - 2-pound 3-ounce cans Italian 3 cups water 
tomatoes 1 tablespoon honey (optional) 
%z pound fresh mushrooms, sliced 1'% teaspoons basil 
’%2 cup wheat germ 1'% teaspoons oregano 
Y% cup milk 1 pound lasagna noodles 
3 eggs 1 pound ricotta cheese 
1 cup grated Parmesan cheese 1 pound mozzarella cheese, grated 
%% cup chopped fresh parsley 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In a saucepan melt the butter and sauté the onion, garlic and tomatoes for 10 
minutes. 

In a large fry pan combine the mushrooms, wheat germ, milk, eggs, ’& cup 
Parmesan cheese, parsley, salt and pepper. Cook until the mushrooms are soft. 
Add this mixture to the tomatoes. Simmer a few minutes. Add the tomato paste, 
water, honey, basil and oregano and simmer 45 minutes. 

Cook the lasagna noodles and drain. 

In a 13 x 9 x 2 inch pan pour in 1 cup of sauce. Cover with % of the noodles, 
Ys of the mozzarella, “3 of the ricotta, 2 tablespoons of Parmesan cheese. Repeat 
two more times, ending with sauce on top. Sprinkle with remaining Parmesan 
cheese. Bake in a preheated 350 degree oven for 30 minutes. 
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UICHE 
LEGANT SERVES & 


1 - 9”-10” pastry lined pie plate 1 tablespoon flour 
1'% cups finely chopped ham 4 eggs, beaten 
’%2 cup finely chopped onion 1 cup cream 
1 tablespoon butter % cup milk 
1 - 10-ounce package frozen chopped Ys, teaspoon Tabasco 
spinach, cooked and drained Ys teaspoon nutmeg 
1% cups grated Swiss cheese Ys teaspoon pepper 
Vz cup grated Monterey Jack cheese Ye teaspoon salt 
DIRECTIONS: OVEN TEMPERATURE: 450° 


Bake the pastry at 450 degrees to set. Remove from the oven, cool and sprinkle 
the ham on the bottom of the shell. 


Melt the butter in a frying pan and sauté the onion until limp. Sprinkle the 
onion over the ham. Spread the spinach over this. Mix together the cheese and 
flour and spread over the spinach. Combine the remaining ingredients, pour into 
pastry shell and bake in a preheated 450 degree oven for 15 minutes. Reduce 
the oven to 350 degrees and bake an additional 15 to 20 minutes or until set. 


FREEZE AHEAD 
QUICHE LORRAINE SERVES 6 


1 - 9” pie shell, uncooked, frozen ’%% cup mushrooms, sautéed in butter 
4 eggs, beaten Yz pound bacon, cooked, drained and 
1% cups half & half broken into pieces 

1 teaspoon salt 1 cup grated cheese (Swiss and 

V4 teaspoon pepper Cheddar are good) 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Place the bacon on the bottom of the pie shell. Sprinkle grated cheese over the 
top. Next add the mushrooms. Mix the beaten eggs, half & half, salt and pepper 
by hand. Pour over the crust and freeze until ready to use. 

Bake the quiche, frozen, in a preheated 400 degree oven for 15 minutes. Reduce 
the heat to 350 degrees and bake 45 minutes more or until a knife inserted into 
the quiche comes out clean. Bake in 350 degree oven for 1 hour if not frozen. 


HINT: 


This is an excellent basic quiche recipe which can be changed by using different 
fillings such as crab, shrimp, ham, broccoli, or chicken. 
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SPINACH | 
QUICHE SERVES 6 


1 - 9” pastry shell % cup slivered almonds 

1 - 10-ounce package frozen 3 tablespoons minced parsley 
chopped spinach Ye teaspoon salt 

6 eggs V4 teaspoon pepper 

1 - 3-ounce package cream cheese 3 tablespoons Parmesan cheese 

“ cup grated Cheddar cheese 1 large tomato, cut in wedges 

3 green onions, finely chopped 

DIRECTIONS: OVEN TEMPERATURE: 425° 


Cook the spinach and drain thoroughly; set aside. 


Combine the eggs, cream cheese and Cheddar cheese. Stir in the green onions, 
spinach, almonds, parsley, salt and pepper. Pour into a pastry shell, sprinkle 
with 1 tablespoon Parmesan cheese and bake in a preheated 425 degree oven for 
15 minutes. 


Top with tomato wedges and 1 tablespoon Parmesan cheese and bake 4 minutes 
more. Let stand 10 minutes before serving. 


STUFFED 
E é=428 MORNAY SERVES 4-6 


Mornay Sauce: Stuffed Eggs: 

% cup butter 6 hard boiled eggs 

3 tablespoons flour 1 teaspooon lemon juice 

*/ cup chicken broth % teaspoon finely chopped onion 

4 cup cream V4 teaspoon salt 

2 egg yolks, slightly beaten Ys teaspoon pepper 

Ys cup grated Parmesan 1 cup crab or shrimp meat 
cheese 1 tablespoon Mornay sauce 

DIRECTIONS: 


Mornay sauce: Melt 3 tablespoons butter in a 2 to 3 quart pan. Add the flour 
and cook 1 to 2 minutes. Add the broth and cream, stirring until it boils, and 
cook another 2 minutes. Stir 3 tablespoons of the sauce into the egg yolks and 
then stir the yolks into the sauce. Cook 3 to 4 minutes. Cool. Add the cheese 
and remaining butter and stir. Pour the sauce into a chafing dish to keep it hot 
while preparing the eggs. 

Stuffed eggs: Halve the hard boiled eggs, remove the yolks and mash them in a 
bowl. Mix in the lemon juice, onion, salt and pepper. Add the crab or shrimp 
and 1 tablespoon of Mornay sauce. Spoon this mixture back into the egg whites, 
put into the chafing dish and spoon the sauce over the top. 


Sprinkle with parsley and serve with English muffins. 
HINT: 
This can be made ahead and reheated in a chafing dish. 
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BANANA 
CAKE SERVES 12 | 


1 cup sugar 1 teaspoon baking powder 

’ cup melted butter Y% teaspoon salt 

2 eggs 3 bananas, mashed 

1 teaspoon vanilla ’% cup sour milk (add 2 teaspoon 

2 cups flour white vinegar to fresh milk) 

1 teaspoon baking soda 

DIRECTIONS: . OVEN TEMPERATURE: 350° 


Cream butter; add sugar, eggs and vanilla. Sift together flour, baking soda, 
baking powder, and salt. Alternately add bananas, milk, and dry ingredients to 
the butter and egg mixture. Mix well. Pour into greased 9 x 13 inch pan. Bake 
in preheated 350 degree oven for 30 minutes. Cool and frost with Butter 
Frosting. (See index.) 


BLACK BOTTOM 
CUPCAKES YIELD: 2 Dozen Cupcakes 


Easy Method: 
1 package Devils food cake mix. 
Make batter according to package directions. 


Scratch Method: 


Ye cup cocoa Y4 cup oil 

3 cups sifted flour 2 tablespoons vinegar 

2 cups sugar 2 teaspoons vanilla 

1 teaspoon salt 1 egg 

2 teaspoon soda 2 cups cold water 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix cocoa, flour, sugar, salt and soda in large bowl. Make four depressions in 
batter. Mix oil, vinegar, vanilla, egg in small bowl and pour about one fourth in 
each depression, using all the mix. Add water and blend until lumps disappear. 
Fill 24 to 30 muffin cups two thirds full. Add 2 teaspoons filling to.each. Bake 
at 350 degrees for 25 minutes. Cool before frosting. 


Filling: 
1 - 8-ounce package cream cheese, Ys cup sugar 

softened 6-ounce package semi-sweet 
1 egg chocolate chips 


1 teaspoon vanilla 
Combine all ingredients. 
Black Bottom Frosting: 


*Y4 cup butter 5 tablespoons cocoa 
3 tablespoons sour cream 1 - 16-ounce box powdered sugar 
2 tablespoons peanut butter 4 tablespoons evaporated milk 


THIS MAKES ENOUGH FROSTING FOR TWO BATCHES CUPCAKES. Mix all 


ingredients, cream to spreading consistency. 
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BROWNIE 


CAKE YIELD: 1 Cake 
*/s cup cooking oil 2 teaspoons vanilla 

5 tablespoons cocoa 1% cups flour 

’%’% cup evaporated milk 1 teaspoon salt 

4 tablespoons water 1 teaspoon baking powder 

2 cups sugar 4 eggs 


2 tablespoons light corn syrup 


DIRECTIONS: OVEN TEMPERATURE: 350° 


In bowl, blend cooking oil and cocoa. Stir in, gradually, evaporated milk, water; 
add sugar, light corn syrup and vanilla. Set aside. 


Mix flour, salt, and baking powder together. Mix with cocoa mixture. 


Beat in eggs. Pour in 9 x 13 inch pan; bake at 350 degrees, for 40 to 45 
minutes. 


CHOCOLATE 
‘IICEBOX’ CAKE YIELD: One 9 x 13 inch cake 


2 cups graham cracker crumbs Y2 teaspoon cinnamon 

(24 single crackers) 1 - 18.25-ounce chocolate cake mix 
‘*Y¥4 cup margarine, melted Yz pint whipping cream 
*Y4 cup brown sugar 2 to 3 tablespoons baking cocoa 
’% cup chopped walnuts Ys cup powdered sugar 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Grease 9 x 13 inch baking pan. 


Roll graham crackers very fine and combine them with the melted margarine, 
sugar, nuts and cinnamon in a bowl. 


Mix the chocolate cake mix as directed on package. 


Spoon half of the graham cracker mix (1% cups) into bottom of pan. Pour half 
of the chocolate cake batter over cracker mixture (approximately 2%% cups). 
Spoon rest of cracker mixture over batter. Pour remaining batter on top. 


Bake at 350 degrees for 35 to 40 minutes or until cake springs away from sides 
of pan. Cool. 


Whip cream, adding sifted cocoa and powdered sugar gradually. 
Spread cream over cake. Refrigerate overnight. 
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COCOA 
AP P LE CAKE YIELD: 1 Cake 


“Moist and flavorful” 


3 eggs 1 teaspoon cinnamon 

2 cups sugar 1 teaspoon allspice 

1 cup margarine 1 cup chopped nuts 

1% cup water 1 cup chocolate chips 

2 tablespoons cocoa 2 apples, peeled and chopped, 

2’ cups flour or grated 

1 teaspoon baking soda 1 tablespoon vanilla 
DIRECTIONS: OVEN TEMPERATURE: 325° 


In a large bowl, beat eggs, sugar, margarine and water. Add dry ingredients, 
beat. Fold in apples, nuts and chips, and vanilla. Pour cake into a greased and 
floured 10-inch tube or bundt pan. Sprinkle with powdered sugar or drizzle with 
chocolate glaze. Bake at 325 degrees for 60 to 70 minutes. 


COINTREAU GLAZED 
POUNDCAKE YIELD: 1 Cake 


1 cup unsalted butter grated rind of two bright skinned 

21% cups sugar oranges 

5 large eggs 

4 cups flour, sifted Glaze 

212 teaspoons baking powder *% cup sugar 

¥% teaspoon salt Ye cup orange juice 

1% cups whole milk 2 tablespoons orange liqueur 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Beat butter and sugar; add eggs one at a time, beating after each. 
Sift flour, baking powder and salt together, add dry ingredients alternating with 
milk to butter sugar mixture. 


Pour into greased and floured bundt pan. Bake 1 hour at 350 degrees or until 
toothpick comes out clean. Cool in pan 15 minutes. Invert on baking rack. Brush 
with glaze allowing as much glaze to soak in as possible. 


Glaze: Cook in small saucepan until bubbly and sugar is dissolved. 
HINT: 


Cake is best served second day. 
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DATE CHOCOLATE 
CHIP CAKE YIELD: 24 Small Servings 


“A delightful combination” 


1 cup chopped dates 1 teaspoon cinnamon 

1 teaspoon baking soda ’% teaspoon salt 

1% cups boiling water 1 teaspoon vanilla 

*/, cup shortening 

1 cup sugar Topping 

2 eggs 2 cup brown sugar, packed 
2% cups flour ’% cup finely chopped nuts 
1'4 teaspoon baking powder Ye cup chocolate chips 


DIRECTIONS: OVEN TEMPERATURE: 350° 


Sprinkle baking soda over dates; cover with boiling water, let cool. Cream 
shortening, sugar, eggs, add to dates. Sift dry ingredients, add vanilla and mix 
well. Combine topping ingredients and sprinkle on top. 


Bake in 9 x 13 inch pan at 350 degrees for 30 minutes. 


FRESH PEACH 
CAKE YIELD: One 9 x 11 inch cake 


1'% cups sugar Frosting: 
2 eggs 1 cup sugar 
*“ cup oil 1 teaspoon flour 
1'4 cups mashed peaches Ye cup margarine 
(about 4 medium peaches) 2 egg yolks 
2 cups flour *%3 cup evaporated milk 
1 teaspoon baking soda (or '2 cup regular milk) 
1 teaspoon cinnamon 1 teaspoon vanilla 
%% teaspoon salt 2 cup chopped pecans (optional) 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix sugar, eggs and oil with a beater. Stir in mashed peaches. Sift together the 
flour, baking soda, cinnamon and salt. Add to the batter and stir until well 
mixed. 


Grease and flour one 9 x 13 inch cake pan or three 8 or 9 round pans. Pour 
batter into the pans and bake at 350 degrees for 40 minutes. Cool and frost. 


Frosting: In a small sauce pan, combine sugar, flour, margarine, egg yolks and 
milk. Boil on medium heat for 10 minutes, stirring constantly. Add vanilla and 
nuts. Pour over the 9 x 13 inch cake or between the layers of the layer cake. 


VARIATION: 


For a fresh peach taste, peel and slice 4 to 5 fresh peaches and lay on top of 
cooled cake. Pour frosting over the peaches. 
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GOOD AND EASY 
CARROT CAKE SERVES 8& 


1% cups salad oil 2 teaspoons cinnamon 
3 eggs 1 - 7-ounce bag shredded coconut 
1 - 7-ounce can crushed pineapple, 2 cups shredded carrots 
drained 1 cup chopped walnuts 
2 teaspoons vanilla 
2 cups flour Frosting: 
2 teaspoons baking soda 2 - 3-ounce packages cream cheese 
1 teaspoon salt Ys cup butter, softened 
2 cups white sugar 1 - 1-pound box powdered sugar 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cake: In a large bowl combine the oil and the eggs. Fold in the pineapple and 
the vanilla. Stir in the flour, and the remaining ingredients. Pour into a greased 
9 x 13 inch cake pan. Bake at 350 degrees for 35 to 45 minutes. Cool and frost. 


Frosting: Cream the cream cheese and butter. Add the sugar and beat until 
smooth. 


CAKE | SERVES 10-12 


3 cups flour 1 cup nuts, chopped 

2 cups sugar 1 cup chopped bananas 

1 teaspoon salt 

1 teaspoon soda Frosting: 

3 eggs, beaten Ye cup butter margarine 

1% cup oil 1 - 8-ounce package cream cheese 
1'% teaspoon vanilla 1 pound powdered sugar 

1 - 8-ounce can pineapple 2 teaspoons vanilla 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine dry ingredients in a large bowl. Add eggs and salad oil stirring by hand 
until dry ingredients are moistened. Do not beat with mixer. Stir in vanilla, 
pineapple, nuts, and bananas. Spoon batter into three well greased and floured 
9-inch cake pans or one large 9 x 13 inch pan. Bake at 350 degrees for 25 to 
30 minutes for layers or 40 to 50 minutes for large pan, or until inserted 
toothpick comes out clean. 


Cool in pans for 10 minutes then remove from pans and cool completely. If 
baked in rectangular pan leave in pan and frost when completely cool. Frost 
layers and refrigerate. 


For frosting cream all ingredients together until fluffy. 
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LEMON 
CAKE SERVES 12-16 


1 - 18'4-ounce package yellow cake mix Icing: 
A eggs 2 cups sifted powdered 
% cup oil sugar 
1 cup water grated rind of 2 lemons 
1 - 3-ounce package lemon-flavored juice of 2 lemons 
gelatin 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine all cake ingredients and mix with electric beater for 4 minutes. Pour 
into a buttered and floured 9 x 13 inch pan. Bake 40 minutes, in preheated 350 
degreee oven. Punch full of holes with heavy meat fork and pour on icing. 


Icing: Combine all ingredients until sugar is thoroughly mixed. If desired, top 
with whipped cream before serving. 


NOTE: 


Use high altitude directions on cake mix. 


SURPRISE 
POUND CAKE YIELD: 1 Cake 


Cake Filling 
1 - 6-ounce package (1 cup) 1 cup heavy cream 
chocolate chips 2 tablespoons powdered sugar 
14 cups milk, divided 1 teaspoon vanilla 
3 cups unsifted flour 
2 teaspoons baking powder 
2 teaspoon salt Glaze 
1 cup butter, softened 1 - 6-ounce package (1 cup) 
2 cups sugar chocolate chips 
3 eggs 2 tablespoons white corn syrup 
21% teaspoons vanilla 2 tablespoons water 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In double boiler over hot (not boiling) water, combine chocolate chips and Y% cup 
milk, stir until chocolate chips melt and mixture is smooth. Remove from heat 
and set aside. 


In small bowl, combine flour, baking powder and salt; set aside. 


In large bowl, combine butter and sugar, beat until creamy, about five minutes. 
Add eggs, one at a time, beating well after each addition. Alternately blend in 
flour mixture with remaining 1 cup milk. Blend in melted chocolate mixture and 
vanilla extract. Pour into greased and floured 10 inch tube pan. Bake at 350 
degrees for 1 hour or until inserted toothpick comes out clean. 


Cool 15 minutes, remove from pan, cool completely. Cut off top layer of cake 
about 4% inch from top edge. Hollow out a half inch deep tunnel in bottom part 
of cake leaving a half inch border all around the inside and outside edges. Cut 
hollowed out cake pieces into half inch cubes. Fold into filling. Spoon filling into 
tunnel. Replace top of cake. 


Drizzle top with glaze. Serve remaining glaze over cake slices. 


Filling: In small bowl, combine heavy cream, powdered sugar and vanilla extract, 
beat until soft peaks form. 


Glaze: Combine over hot water, chocolate chips, corn syrup, and water. Heat 
until chocolate melts and mixture is smooth. 


- DESSERTS - 231 


PUMPKIN 
LOAF CAKE 


1% cups flour ¥Y4 cup pumpkin 

1 teaspoon baking soda ‘Y4 cup semi-sweet chocolate chips 
’’% teaspoon salt */% cup walnuts (chopped) 

1 teaspoon cinnamon 

% teaspoon nutmeg Glaze 

Yq teaspoon ginger %2 cup powdered sugar (sifted) 

Yq teaspoon ground cloves Ys teaspoon nutmeg 

1 cup butter, soft % teaspoon cinnamon 

1 cup sugar 1 to 2 tablespoons cream 

2 eggs 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Grease bottom and sides of loaf size pan. Combine flour, soda, salt and spices. 
Set aside in larger bowl. Cream butter, gradually adding sugar. Blend eggs, 
beating well. 


At low speed, add dry ingredients to butter mixture, alternating with pumpkin. 
Start and end with flour. Stir in chocolate chips and walnuts. Pour into pan and 
bake 60 minutes at 350 degrees. 


For glaze: Combine powdered sugar, nutmeg, cinnamon. Blend in enough cream 
until glaze consistency. 


SNOW BALL 
CAKE YIELD: 1 Cake 


“An old favorite” 

1% cups milk, scalded 1 cup chopped pecans 

5 egg yolks %% cup maraschino cherries 

1 cup sugar (cut in 8ths) 

Yq teaspoon salt 1 pint whipping cream, whipped 
1'4 teaspoons vanilla 1 large angel food cake 


1 tablespoon gelatin (dissolved in 
Yq cup water) 


DIRECTIONS: 

In a double boiler combine scalded milk, egg yolks, sugar, salt and vanilla. Cook 
over medium heat stirring constantly for 15 minutes or until thickened. (Be 
careful this will burn easily.) Remove from heat and add dissolved gelatin. Cool. 
Fold in nuts, cherries and whipped cream. 

Split cake in half or thirds. Frost each layer with a generous layer of custard and 
stack together. Frost top and sides with remaining custard. Cover and refrigerate 
24 hours before serving. 


SUGGESTION: 
Leftover egg whites might be used for Chocolate Divinity or Winnie’s Cookies. 
(See index. ) 
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SOUR CREAM 
Pp OUND CAKE YIELD: 1 Cake 


“Perhaps a touch of lemon or an orange rind to top a perfect cake.” 


1 cup butter 1 teaspoon grated lemon rind 

3 cups sugar Yq teaspoon baking soda 

6 eggs, separated 1 cup sour cream 

1 teaspoon vanilla extract 2% cups flour 

1 teaspoon lemon juice 

DIRECTIONS: OVEN TEMPERATURE: 325° 


Grease and flour bundt cake pan or angel food pan. Beat butter with 2% cups 
sugar. Add egg yolks one at a time, beat after each. Add vanilla, lemon juice and 
soda. In separate bowl, beat egg whites with remaining '4 cup sugar, adding 1 
tablespoon at a time. Beat until stiff and glossy. Set aside. Add sour cream and 
flour alternately to butter and egg mixture. Fold in egg whites. Pour into 
prepared pan. Bake in slow oven, 325 degrees for 1 hour and 30 minutes, or 
until pick comes out clean. Cool on rack 10 minutes. Remove from pan. 


TEMPTATION 
CAKE SERVES 16 


3 cups unsifted flour ‘Ys cup butter, room temperature 

1'% teaspoons baking soda 3 eggs 

1% teaspoons cinnamon 1% cups applesauce 

1 teaspoon nutmeg 1% cups chopped walnuts 

4 teaspoon ground cloves 2 cups semi-sweet chocolate pieces 
1% cups sugar 2 tablespoons powdered sugar 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Generously grease and flour 10-inch tube pan or a 12 cup bundt pan. Set aside. 
In large bowl, combine flour, soda, cinnamon, nutmeg and cloves. Set aside. 


In large mixer bowl at medium speed, cream sugar and butter until light and 
fluffy, scraping sides of bowl occasionally. Add eggs, one at a time, beating well 
after each. Reduce speed to low. Add flour mixture alternating with applesauce. 
Beat until smooth. 


Fold in 1 cup chocolate pieces and */ cup of the chopped nuts. Pour batter into 
pan. Sprinkle remaining chocolate pieces and nuts on top of batter. Bake 1 hour 
at 350 degrees or until inserted toothpick comes out clean. Place on wire rack 
and cool completely before removing from pan. 


Cake can be baked and frozen for one month. Thaw, wrapped at room 
temperature for three hours. To serve, sprinkle with powdered sugar. 
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ALMOND 


ROCA YIELD: 2 Pounds Candy 


2 cups sugar *2 cups sliced almonds 

2 cups butter (1 pound) 2 - 8-ounce Hershey bars — 
Y%s cup water broken into picces 
DIRECTIONS: 


Mix sugar, butter, and water in a large heavy saucepan. Cook on high, stirring 
until sugar is dissolved. Reduce to medium high and cook until tan — 276 
degrees (285 sca level). 

While cooking, spread almonds in an 11 x 15 inch buttered jelly roll pan. Pour 
hot candy on almonds. Cool slightly. Sprinkle with broken chocolate. Let melt. 
Smooth evenly with knife. Break into pieces when completley cool. 


*If preferred, almonds can be toasted. 


TIP: 


Pour out candy when cooked, DO NOT scrape pan or the texture may be grainy. 
Scape left over candy in cup with cool water for children to taste. 


CHOCONUT 


CARAMEL BARS YIELD: 32 Bars 


1 - 11-ounce package milk chocolate 5 tablespoons margarinc 
morscls 2 tablespoons water 

2 tablespoons shortening 1 cup coarsely chopped peanuts 

1 - 14-ounce package caramels 

DIRECTIONS: 


Melt chocolate and shortening over hot (not boiling) water. Stir until mixture is 
smooth. Remove from heat. 


Pour % of melted chocolate into an 8-inch foil lined square pan; spread cvenly. 
Refrigerate until firm (about 15 minutes). 


Return remaining chocolate mixture to Jow heat. 


In a separate sauccpan, combine over boiling watcr, caramels, margarine and 
water. Stir until caramcls melt and mixture is smooth. Stir in nuts. 

Pour into the chocolate-lined pan and spread evenly. Refrigerate until tacky, 
about 15 minutcs. Top with remaining melted chocolate and spread cvenly to 
cover caramel filling. Return to refrigerator and chill until firm (about 1 hour). 
Cut into 1 by 2 inch rectangles and refrigcrate until ready to serve. 


TIP: 


Never double a recipe. If a larger amount of candy is desired, make 
another batch or two. 
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CRAZY 
CRUNCH YIELD: 2 Pounds 


2 quarts popped pop corn 1 cup butter 

1% cups pecans ¥2 cup light corn syrup 
*%% cup almonds 1 teaspoon vanilla 

1% cups sugar 

DIRECTIONS: 


Mix popcorn and nuts in large container. 


Combine sugar, butter and syrup in 1% quart sauce pan. Bring to a boil over 
medium heat, stirring constantly. Boil, stirring occasionally, 10 to 15 minutes or 
until mixture turns a light caramel color. Remove from heat. Stir in vanilla. 


Pour over popped corn and nuts, mix to coat well. Spread to dry. Break apart; 
store in tightly covered container. 


CHOCOLATE 
DIVINITY YIELD: 36 Pieces 


5 cups sugar 2 teaspoons vanilla 

1 cup light corn syrup 4 squares (4 ounces) unsweetened 

1 cup water chocolate, melted 

12 teaspoon salt Ye cup pistachio nuts, 

4 egg whites coarsely chopped 
DIRECTIONS: TEMPERATURE: 260° 


Hard ball stage 
In 3 quart saucepan, combine sugar, corn syrup, water, and salt. Cook stirring 
constantly until sugar dissolves. Cook over medium heat, without stirring, to hard 
ball stage (260 degrees). Meanwhile, in large mixer bowl, beat egg whites until 
stiff peaks form. Gradually pour syrup over egg whites, beating at high speed on 
electric mixer. Add vanilla and beat until candy begins to hold its shape, 5 to 6 
minutes. Beat in chocolate, beat 2 to 3 minutes more if necessary. Pour into 
buttered 10 x 15 x 1% inch jelly roll pan. Spread evenly in pan. Top with 
pistachio nuts. Cut in squares when firm. 


ENGLISH 
TOFFEE YIELD: 24 Pieces 


1 quart pecans or walnuts Ye cup water 

1 - 8-ounce Hershey bar 1% cup light corn syrup 

2'% cups sugar 1 pound butter (not margarine) 
DIRECTIONS: 


Prepare nuts, 3 cups chopped coarse and 1 cup chopped fine. Butter a 10 x 15 
inch cookie sheet with sides, or large roaster. Spread the coarsely chopped nuts 
in pan, save the finely chopped nuts for the topping. Grate chocolate bar by hand 
or in a blender. Save for topping. 


In a large pan combine sugar, water, syrup and butter and cook to 280 degrees. 
Pour over nuts, then sprinkle grated chocolate over candy and then finely 
chopped nuts. When cool, break into pieces. 

HINT: 


Nuts and chocolate may be prepared while candy is cooking. 
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LICORICE CARAMELS 


YIELD: 50 to 60 Caramels 


1 cup butter or margarine Yq teaspoon salt 
1 - 14-ounce can sweetened condensed 2 cups sugar 

milk */4 teaspoon black food paste coloring 
1% cups light corn syrup °/4 teaspoon anise oil or anise flavoring 
DIRECTIONS: 


Slowly melt butter in heavy large pan. Use fork to swirl butter up sides of pan 
to prevent sugar crystals. When melted, add rest of ingredients, except food 
paste and flavoring. 

Turn heat to medium—medium high, cook and stir constantly with flat bottom 
wooden spoon. (Do not cook on high, stir the whole time) Cook to 234 degrees. 
Remove from heat; add food paste and flavoring, mix in. Pour into 9 x 13 inch 
pan that has been buttered. 


Let set ovennight in a cool place. Cut in squares and wrap in waxed paper. 
HINT: 


For great caramel apples, omit black food paste and anise oil, and add 2 
teaspoons vanilla. 


P EANUT BRITTLE YIELD: 1'4 to 2 pounds 


3 cups sugar Ye teaspoon salt 
1 cup glucose or 11% cups white 1 teaspoon soda 
karo syrup 1 teaspoon vanilla 
1 cup water 1 pound raw spanish peanuts 
Yq cup butter 
DIRECTIONS: 


Grease 2 cookie sheets or marble slab with margarine. Combine sugar, syrup 
and water in large heavy saucepan (3 quart size). Cook over high heat and stir 
until boiling. Turn down to low, cover and steam for 3 minutes. Remove lid, turn 
heat to medium high, cook until starts to thicken. Add peanuts, do not stir until 
it boils again, then stir gently from bottom of pan to keep from burning. Cook to 
280 degrees and add butter. Cook to 295 degrees and remove from heat. 


After removing from heat, add salt, soda and vanilla, which have been mixed 
together. Stir to mix in. Pour onto buttered marble slab or cookie sheets and 
stretch as thin as possible with tongs or forks. When cool break into pieces. 


SOUR CREAM FUDGE SERVES 12 


32-ounces of white chocolate 4 cups sugar 

1 - 7-ounce jar marshmallow, cream % pound butter 

1 tablespoon vanilla 1 pint sour cream 
2 cups walnuts, chopped 

DIRECTIONS: 


Combine white chocolate, marshmallow cream, vanilla, nuts. Set aside. Combine 
sugar, butter, sour cream in saucepan. Heat until mixture boils, stirring 
constantly. Cook 5 minutes while boiling. Fold into chocolate mixture until 
smooth. 


Pour into buttered 8 x 8 inch dish. Cool in refrigerator. Cut into pieces. 
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ALMOND 
COOKIES YIELD: 3 Dozen Cookies 


“Easy and great tasting.” 


1 cup butter or margarine, softened 1 teaspoon almond extract - 
1 cup sugar 2'% cups flour 
1 egg, beaten 11% teaspoons baking powder 
°Y4 cup ground blanched almonds dash of salt 

(3 ounces) 36 to 40 blanched almonds 
DIRECTIONS: OVEN TEMPERATURE: 350° 
Cream butter and sugar together in large bowl. Beat in egg, ground almonds, 
and extract. 


Stir together flour, baking powder and salt. Gradually stir into butter mixture. 


Knead into a ball. Then shape into 1% inch balls. Flatten with a smooth bottom 
glass lightly dipped in flour to keep from sticking. Top with 1 whole blanched 
almond for each cookie. Cookies should be about an inch apart on baking sheet. 
Bake at 350 degrees for 10 to 12 minutes or until pale golden at edges. 


CARROT COOKIES 
WITH ORANGE 
FROSTING YIELD: 


1 cup butter Icing 

*% cup sugar Ys cup butter 

1 egg 2 cups powdered sugar 

1 cup cooked mashed carrots 3 tablespoons orange 

2 cups flour juice 

1/4 teaspoon salt 1 tablespoon orange 

2 teaspoons baking powder rind 

1 teaspoon vanilla extract 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Cream butter and sugar; add egg and carrots. 
Sift flour, salt, baking powder together and add to butter mixture. Add vanilla. 


Drop by teaspoon onto cookie sheet and bake at 375 degrees ‘for about 10 
minutes or until done. Test for doneness as you would a cake. 


Icing: Cream butter and sugar, add orange juice and rind. Spread on cookies. 
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CHOCOLATE COVERED 
CHERRY COOKIES: Oe terest siety 


“This is a great recipe.” 


2'4 cups flour 1% cup sugar 
*Y4 cup cocoa 2 medium eggs 
Ys teaspoon salt 2% teaspoon vanilla 
Ys teaspoon baking powder 2 - 6%-ounce jar maraschino cherries 
Vy teaspoon baking soda 1 - 6-ounce package semi-sweet 
*Y4 cup margarinc, or butter, chocolate chips 
softened ’%e cup sweetened condensed milk 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In small bow! stir flour, cocoa, powder, salt, baking powder and soda; set aside. 


In a large bowl, mix butter and sugar on low speed until fluffy. Add eggs and 
vanilla. Gradually add dry ingredients. Shape dough into 1 inch balls. Place on 
ungreased cookic shect. Press down center of dough with thumb. 


Drain marashino cherries, reserving juice. Place one cherry in center of each 
cookic. 


In small sauccpan combine chocolate chips and sweetened condensed milk. Heat 
until chocolate is melted. Stir in 3 teaspoons of reserved cherry juice. Spoon 
about 1 teaspoon frosting over cach cherry. Bake in oven at 350 degrees for 10 
minutes. 


CHOCOLATE 
SNOW CRACKLES YIELD: 3 Dozen Cookies 


3 cggs ’% teaspoon salt 

% cup oil 2 teaspoons baking powder 

2 cups sugar 2-2'% cups flour 

2 teaspoons vanilla powdered sugar 

7 tablespoons cocoa 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix eggs, oil, sugar, and vanilla. Add cocoa, salt and baking powder. Blend in 2 
cups flour. Add more if dough is sticky. 


Chill 1 hour or longer. Roll into 1 inch balls; roll in powdered sugar and place 
on cookie sheet. Cookies will spread and “crackle” as they bake. Bake at 350 for 
6 to 8 minutes. 
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DOUBLE- 
CHOCOLATE 
CRINKLES YIELD: 70 Cookies 


4-ounces unsweetened chocolate 2 cups all-purpose flour 

’2 cup shortening 2 teaspoons baking powder 

2 cups sugar Ye teaspoon salt 

2 teaspoons vanilla 1 - 6-ounce package chocolate chips 
4 eggs 1 cup powdered sugar, sifted 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Melt chocolate and shortening together in the top of a double boiler over hot, 
but not boiling, water. Stir in sugar. Place mixture in a medium bowl. Cool. 
Beat until blended. Add vanilla. Beat in eggs, 1 at a time, mixing well after each 
addition. 


In another medium bowl, sift flour, baking powder and salt. Stir flour mixture 
into chocolate mixture. Stir in chocolate chips. Refrigerate dough several hours 
or overnight. 

Lightly grease baking sheets, set aside. Break off small pieces of chilled dough 
and form into 1 inch balls. Place powdered sugar in a shallow bowl. Roll cookie 
in sugar, covering them completely. Place cookies 2 inches apart on prepared 
baking sheets. Bake 10 minutes at 375 degrees. Cookies will be very soft, but 
will firm as they cool. 


DOUBLE PEANUT | 
BUTTER COOKIES YIELD: 2 Dozen 


1% cups sifted flour Ye cup shortening 

2 cup sugar Ye cup crunchy peanut butter 

’%% teaspoon soda ' Yq cup light corn syrup 

2 teaspoon cinnamon 1 tablespoon milk 

4 teaspoon salt extra peanut butter 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Sift dry ingredients. Cut in shortening and peanut butter until crumbly. Blend in 
syrup and milk. 


Shape in 2 inch roll and chill 1 hour. Slice in % inch thick, slices. 


Place slices on ungreased cookie sheet. Spread with ¥ teaspoon peanut butter. 
Top with another slice and seal edges with fork. 


Bake at 350 degrees for 12 minutes. 
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GINGER 


COOKIES YIELD: 4 Dozen Cookies 
ents ssiseehssaneenpespennnenenenenee er nent 
“Chewy” 
— Ys cup shortening or margarine 2 teaspoons baking soda 
1 cup sugar Ye teaspoon salt 
Yq cup molasses ‘Ya teaspoon ginger 
1 egg 1 teaspoon cinnamon 
_— 2 cups flour 
DIRECTIONS: OVEN TEMPERATURE: 350° 
Cream shortening and sugar. Add molasses and egg mix. Add dry ingredients 
= and mix all. Roll into balls and roll in sugar. Place on a lightly greased cookie 
sheet and bake at 350 degrees for 7 to 10 minutes. Don’t overbake. They should 
be chewy. 
A-WAY & YIELD: 5 Dozen 
Fae AAS Sr co a ee ca ie a acl ae 
— “Everyone’s favorite little bite.” 
1 cup butter Melt-A-Way Frosting 
4 cup sifted 3 ounces cream cheese 
—_ cornstarch 1 teaspoon vanilla 
Ys cup powdered 1 cup powdered sugar 
sugar couple drops of milk 
1 cup flour couple drops of coloring 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Beat butter until very soft. Add cornstarch, sugar and flour. Mix very well. Drop 
‘2 to 1-inch balls on ungreased cookie sheet. Bake at 350 degrees for 10 to 12 
—_ minutes or until set and very lightly browned. Cool. 


Combine all ingredicnts for frosting and beat until smooth. Drop a dab on top of 
cach cookie. 


TIP: 


Let cookies cool on a wire rack — in a single layer, never stacked or 
overlapped, and cool completely before stacking them on a plate or 
storing them. To keep cookies fresh, store them in an airtight 
container, but do not store moist cookies in the same container with 
crisp cookies. 
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RUGGELA YIELD: 50 Cookies 


1 cup butter or margarine 1 tablespoon cinnamon 

8-ounces cream cheese ¥/, cup finely chopped nuts 

2 cups flour 1 to 2 tablespoons milk 

*/ cup sugar 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Mix butter and cream cheese; mix in flour. Divide into four balls. Wrap each ball 
in waxed paper and refrigerate over night. 


Roll each ball into large circle on floured board. Brush surface of dough with 
milk. Sprinkle with a mixture of sugar, cinnamon and nuts. Cut circles into 12 
to 16 pie shaped wedges. Roll crescent from outside circle toward center. Place 
on baking sheet point down and bake at 375 degrees for 20 to 25 minutes, or 
until lightly browned. 


May be reheated to freshen, but not usually necessary. 
HINT: 


These freeze well. 


SESAME SEED COOKIES 
WITH BROWNED 
BUTTER SESAME ICING YIELD: 3 Dozen 


“Toasted nutty flavor.” 


Cookies Yq teaspoon salt 

’%e cup butter or margarine Icing 

Ys cup sesame seeds 3 cups powdered sugar 

1% cup butter 3 tablespoons milk 

1 cup sugar 1 teaspoon vanilla 

1 egg and 2 tablespoons water Browned butter and sesame mixture 
2 cups flour (remaining from making cookies) 

1 teaspoon baking powder 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Brown 2 cup butter and sesame seeds over low heat until golden. Set aside. 
Mix butter, sugar, and egg mixed with water. Add 2 tablespoons seeds to sugar 
mixture (from browned butter mixture). Stir dry ingredients together; blend into 
sugar mixture. 

Drop by spoonfuls on ungreased baking sheet. Flatten dough with bottom of 
greased glass dipped in sugar. Bake at 350 degrees for 8 minutes for a chewy 
cookie, or until lightly browned for a regular cookie. 


Icing: Blend all ingredients together until smooth. Frost cookies. 
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COOKIES YIELD: 3 Dozen Large Cookies 


4 cups flour '%’% cup margarine or butter 

Ys teaspoon salt 2 eggs 

4 teaspoon baking powder Ye cup milk 

1 cup sugar 1 teaspoon vanilla 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In small bowl, mix 2 cups of the flour with salt, baking powder and set aside. 


In large bowl, cream margarine and sugar. Add eggs, milk and vanilla. Gradually 
mix dry ingredients into wet. The dough will be sticky and moist. Add remaining 
two cups flour to make dough easy to handle. Roll out and cut with cookie 
cutters. 


Bake on ungreased sheet at 350 degrees for 8 minutes. Frost. 


WINNIE’S 
COOKIES YIELD: 3 to 4 Dozen Cookies 


“Meringues” 

4 egg whites (room temperature) *¥4 cup sugar 

4 teaspoon cream of tartar 12-ounce package semi-sweet 

'% teaspoon salt chocolate chips 

1 teaspoon vanilla 

DIRECTIONS: OVEN TEMPERATURE: 225° 


Beat egg whites until frothy, add cream of tartar, salt and vanilla. Beat well. 


Add sugar gradually and beat until batter peaks. (Must beat until sugar is 
dissolved for successful cookies.) Stir in chocolate chips. 

Drop by teaspoon on cookie sheet that has been covered with brown paper. (A 
cut up grocery bag is fine.) 

Bake at 225 degrees for 1 hour, turn off oven and leave in oven for 1 more 
hour. Remove from oven, cool 5 minutes, put in airtight container. 


TIP: 


For delicately browned cookies, choose shiny baking sheets. Darker 
surfaces absorb heat more quickly, and cookies tend to over-brown on 
the bottom. 
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BROWNIES YIELD: 3 Dozen Brownies 


“You'll always get compliments on these brownies.” 


1 cup margarine, softened 3 cups miniature 

2 cups sugar marshmallows 

Y% cup cocoa 

Vy teaspoon salt Best Brownie Frosting 

1 teaspoon vanilla Ye cup margarine 

4 eggs 1% cups powdered sugar 

1'% cup flour Ys cup cocoa 

1 cup chopped walnuts Ys cup evaporated milk 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix all ingredients except marshmallows. Bake in 9 x 13 inch greased pan at 
350 degrees for 20 to 30 minutes or until done. Place miniature marshmallows 
over brownies and place in oven until melted. (3 minutes) 


Frosting: Combine all ingredients; mix until smooth. Frost cooled brownies. 


HINT: 


For a thinner brownie, bake in a 11 x 15 x 1 inch or sheet cake pan. 


CARAMEL 
BROWNIES YIELD: 20 Brownies 


“Wonderful. . .” ; 

60 light caramels 4 cup melted butter 

Ye cup evaporated milk 1 cup chopped nuts 

1 - 18'%-ounce package German 1 cup semi-sweet chocolate chips 
chocolate cake mix Ys cup evaporated milk 

DIRECTIONS: OVEN TEMPERATURE: 350° 


In a heavy saucepan combine caramels and ' cup evaporated milk. Stir until 
melted and set aside. Grease and flour 9 x 13 inch pan. In a large bowl 
combine cake mix, melted butter, “3s cup evaporated milk and nuts. Press % of 
dough into the pan — reserve the rest for topping. Bake at 350 degrees for 4 
minutes. Sprinkle chips over baked crust, spread caramel mixture over chips. 
Crumble the remaining dough over caramel. Return to oven and bake for another 
18 to 20 minutes. Cool slightly, then refrigerate 30 minutes or until caramel is 
firm. 
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CREME DE MENTHE 
SQUARES YIELD: 2 Dozen Squares 


“Too, too much!” 


1% cups butter or margarine 1 teaspoon vanilla 

2 cup unsweetened cocoa powder 2 cups graham cracker crumbs 

3'% cups sifted powdered sugar Ys cup green Creme de Menthe 

1 egg, beaten 1% cups semi-sweet chocolate chips 
DIRECTIONS: 


Bottom layer: In sauce pan combine '% cup of the butter and cocoa powder. 
Heat and stir until well blended. Remove from heat, add % cup of the powdered 
sugar, egg and vanilla. Stir in graham cracker crumbs, mix well. Press into 
bottom of ungreased 9 x 13 inch baking pan. 


Middle layer: Melt “2 cup butter in small bowl. Combine with Creme de Menthe. 
At low speed, beat in remaining 3 cups powdered sugar; beat until smooth. 
Spread over chocolate layer. Chill 1 hour. 


Top layer: In small saucepan combine “ cup butter and chocolate chips. Cook 
and stir over low until melted. Srpead over mint layer. Chill 1 to 2 hours. Cut 
into squares and store in refrigerator. 


ERICA’S 
AP PLE BARS YIELD: 2 Dozen Cookies 


“Easier than it looks.” 


Crust Y4 cup sugar 
*/4 cup butter “ cup flour 
2 cup sugar 1 teaspoon cinnamon 
1 egg 
2% cups flour Frosting 
Y% teaspoon baking powder 1 cup powdered sugar 
% teaspoon salt 1 teaspoon vanilla 
1 tablespoon water or 
Filling milk 
4 cups apple slices 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cream butter and sugar together, then add egg and mix well. Add flour, baking 
powder, and salt and mix all together. Remove approximately Ys of the dough 
and put aside. Press remaining *% of dough in ungreased 9 x 13 pan. Bake crust 
at 350 degrees for 12 to 15 minutes, or until golden brown. 


Meanwhile, combine sugar, flour and cinnamon, then add sliced apples. Coat 
apples thoroughly. Arrange apples on cooked crust. Crumble remaining % of 
dough over apples. Bake another 15 to 20 minutes or until golden brown. 
When cooled, mix powdered sugar and vanilla with water to dribbling 
consistency. Drizzle icing over cookie. 


HINTS: 


Apples may be grated for a smoother texture. 
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LEMON FINGER 
CHEESE BARS YIELD: 36 to 40 Bars 


“Rich, different and delicious!” 


* cup butter 1 cup sugar 
1 cup brown sugar, packed Y cup milk 
2 cups flour 2 teaspoon lemon peel 
1 cup chopped nuts 4 teaspoons lemon juice 
2 - 8-ounces packages cream cheese, 2 eggs 
softened 
DIRECTIONS: OVEN TEMPERATURE: 325° 


Beat together butter and brown sugar. Blend in flour and nuts. Reserve 2 cups 
of this, press the rest in 9 x 13 inch pan. Bake at 325 for 15 minutes. 


Beat cream cheese and sugar. Add milk, lemon peel, juice and eggs. Beat until 
smooth. Pour over crust. Sprinkle remaining crumbs on top. Bake at 325 degrees 
for 35 minutes. Cool. Cut into small bars. 


LEMON 
SQUARES YIELD: 16 Squares 


“Tried and true.” 


1 cup flour 1 cup granulated sugar 

% cup powdered sugar ’% teaspoon baking powder 

’% cup butter 2 tablespoons fresh lemon juice 

2 eggs dash salt 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Sift flour and powdered sugar into medium bowl. Blend in butter with fingers 
until well mixed. Pat evenly into 8 x 8 inch pan. Bake at 350 for 20 minutes. 


While baking, beat eggs, add remaining ingredients and pour over baked crust. 
Return to oven for 20 to 25 minutes. 


Cool on rack. Cut into 16 squares. Sprinkle with sifted powdered sugar. 


TIP: 


Bar cookies are sometimes cakelike, sometimes chewy, usually moist. 
But watch out for overbaking, which turns them dry, crumbly, and 
difficult to cut neatly. 
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NANIMO 


BARS YIELD: 2 Dozen Bars 


“It's yummy!” 

1 cup plus 1 tablespoon butter 1 cup flaked coconut 

WY cup sugar 2 tablespoons vanilla instant pudding 
5 tablespoons cocoa mix 

1 teaspoon vanilla 3 tablespoons milk 

1 egg, beaten 2 cups powdered sugar 

2 cups graham cracker crumbs 4 squares semi-sweet chocolate 

’%e2 cup chopped walnuts 

DIRECTIONS: 


In a double boiler combine 2 cup butter, sugar, cocoa and vanilla. Heat until 
melted. Stir in the egg an.} cook 5 minutes, stirring constantly. Fold in the nuts, 
crumbs and the coconut, remove from heat. Press into the bottom of a 9 x 13 
inch buttered pan. Chill for 15 minutes. 


Cream ‘2 cup butter; add pudding mix, milk and powdered sugar. Beat until 
smooth. Spread over crumb mixture. Chill 15 minutes. 


Melt chocolate with 1 tablespoon butter over low heat. Spread over top. Chill. 
Cut into squares. Keep refrigerated. 


OATMEAL FUDGE 


NUT BARS SERVES 24 


“A favorite of the sustainers.” 


1 cup butter or margarine Fudge Nut Filling: 

2 cups brown sugar 1 can sweetened condensed 

2 eggs milk 

2 teaspoons vanilla 1 - 12-ounce package chocolate 

2'% cups flour chips 

Ye teaspoon salt 2 tablespoons butter 

1 teaspoon soda 1 cup walnuts, chopped 

3 cups quick rolled oats 1 teaspoon vanilla 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Cream butter and sugar. Mix in eggs and vanilla. Sift flour, salt and soda. Stir 
in oats. Add dry ingredients to creamed mixture and mix well. Set aside. 


Filling: Mix condensed milk, chocolate chips and butter in bowl. Melt in 
microwave or in top of double boiler. Stir in nuts and vanilla. In bottom of 
greased 15 x 10 inch pan spread *% of oatmeal mixture. Cover with chocolate 
filling and dot with remaining oatmeal mixture. Bake for 25 to 30 minutes. Do 
not overbake. Cool and cut into squares to serve. 
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ORANGE 
MINCEMEAT 


SQUARES YIELD: 64 Squares 


1'% cups flour, sifted 2 cups rolled oats 

1 cup brown sugar, firmly packed Vs cup orange juice 

*74 teaspoon salt _ 1 tablespoon grated orange rind 

*“s cup shortening 1'’2 cups mincemeat 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix flour, brown sugar and salt. Cut in shortening until mixture is consistency of 
corn meal. Stir in uncooked, rolled oats. Add orange juice. Blend thoroughly. 
Pack 2 of mixture into greased 8-inch square pan. 


Stir grated rind into mincemeat. Spread over oat mixture in pan. Cover with 
remaining oat mixture, pressing lightly. Bake in 350 degree oven 35 minutes. 
Cool in pan. Cut into small squares. 


PEANUT BUTTER 
FUDGE BARS YIELD: 60 Bars 


“Make ahead and freeze.” 


1 - 18'%-ounce package yellow Filling: 
cake mix 1 cup semi-sweet chocolate chips 
1 cup peanut butter 1 - 14-ounce can sweetened 
‘2 cup butter or margarine, condensed milk 
softened 2 tablespoons butter or margarine 
2 eggs 1 package coconut pecan or coconut 
almond frosting mix 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine cake mix, peanut butter, butter and eggs and mix with pastry blender 
or fork until well mixed. Press % of mixture into 10 x 15 inch pan. Prepare 
filling. 


Combine chips, milk, and butter; melt over low heat stirring until smooth. 
Remove from heat. Stir in frosting mix. Spread over dough. Crumble remaining 
dough over filling. Bake at 350 degrees for 18 to 20 minutes. Cool — cut into 
bars. 


TIP: 


To soften hard peanut butter, add 1 tablespoon hot water to the jar 
and mix. 
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SY’s 
TURTLES YIELD: 30 Bars 


“Freezes well.” 


1% cups flour 1 cup butter or margarine 

1% cups quick oats 48 light carmels (1 pound) 

Ys teaspoon salt 7'% tablespoons milk 

¥%s teaspoon soda 1 - 6-ounce package semi-sweet 

1’ cups brown sugar chocolate chips 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Mix flour, oats, salt, soda, brown sugar and butter until crumbly. Pat one half of 
mixture into an ungreased 9x13 inch pan. Bake at 350 degrees for 10 minutes. 


Melt carmels with milk in saucepan over low heat. Sprinkle chocolate chips on 
top of baked crust and drizzle with carmel sauce. Sprinkle remainder of crumbs 
over all. 


Bake at 350 degrees for 15 minuters. Cool completely. Cut into 30 bars. 
HINT: 


Carmel may be melted in microwave. 


VIENNESE 
BROWNIE YIELD: 1 Dozen Brownies 


“Delicious layered brownie.” 


1 - 8-ounce package cream cheese, % cup butter 
softened 2 eggs 
Ys cup sugar 1 cup sugar 
1 egg *¥¥4 cup flour 
2 - 1-ounce squares unsweetened ’%’ teaspoon baking powder 
chocolate % teaspoon salt 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Grease an 8 x 8 x 2 inch pan. Combine cream cheese, sugar and 1 egg. Set 
aside. Melt chocolate and butter. Beat 2 eggs until fluffy, add 1 cup sugar and 
chocolate mixture. Add dry ingredients, stir to blend. 


Pour half of chocolate mixture into greased pan. Spread with cream cheese 
mixture. Top with remaining batter. 


Bake 40 minutes at 350 degrees. 
Frost if desired, but very rich without. 


So DK tics Cie Cat Car Coc Le) 6 
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AUNT MINNIE’S 
COOKIES YIELD: 6 Dozen 


“A favorite of Anne B. Hoover 1982-84 president of Association of Junior Leagues.” 


4 cups flour 6 egg yolks 

1 pound butter (reserve egg whites) 

1 cup sugar 2 teaspoon vanilla 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Using a food processor with metal blade blend the flour and butter. Add sugar, 
egg yolks and vanilla. Blend until dough forms a ball. Remove from bowl and 
refrigerate covered for 1 hour. 


Roll out on lightly floured surface and cut into desired shapes with cookie 
cutters. Brush with beaten egg whites and sprinkle with colored sugar sprinkles. 
Bake on an ungreased cookie sheet for 8 to 10 minutes at 375 degrees. 


BRANDY 


BARS YIELD: 40 Bars 
a ise scl udnscteasepmsemeptinamamminadiicioan 
1'4 cups currants 2 cups sifted flour 

1% cup raisins 1 teaspoon cinnamon 

1'% cup halved candied cherries 1 teaspoon cloves 

1'% cup candied pineapple 1 teaspoon allspice 

1% cup sweet Sherry or Brandy 1 teaspoon soda 

’%2 cup butter 1 teaspoon salt 

1% cup packed brown sugar dash of nutmeg 

2 eggs 

DIRECTIONS: OVEN TEMPERATURE: 325° 


Mix fruits in a bowl, add the wine or Brandy, cover and let stand 24 hours. 


Cream butter and sugar, add the eggs. Sift the flour with the other dry 
ingredients and beat into the creamed mixture. Add the drained fruit. Spread the 
mixture into a buttered 9 x 13 inch pan and bake in a 325 oven for 45 minutes. 
When cool, cut into squares. Frost if you like, with powdered sugar creamed with 
butter and lemon juice and the liquor drained from the fruit. 


CHEWY GINGERBREAD 


COOKIES : YIELD: 5 Dozen 
netics sno A cI AN 
% cup shortening 1 teaspoon salt 

1 cup brown sugar 1 teaspoon allspice 

1'’% cups molasses 1 teaspoon ginger 

*¥/s cup cold water 1 teaspoon cloves 

6 cups flour 1 teaspoon cinnamon 

2 teaspoons soda 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Cream shortening, sugar, and molasses. Add cold water and mix until blended. 
Stir in dry ingredients. Chill dough. On floured surface, roll out dough until 
approximately ‘4-inch thick. Cut into desired shapes and bake on greased cookie 
sheet for 12 minutes at 350 degrees. When cool, decorate with icing. 
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_ DIAGONAL 
COOKIES YIELD: 6 Dozen Cookies 


“Delightful for holiday season.” 


1% cup butter, softened Glaze 
'’2 cup sugar % cup powdered sugar 
2'% cups flour 1 tablespoon hot water 
= Ys teaspoon salt 1 teaspoon vanilla 
Ys cup raspberry jam 
DIRECTIONS: OVEN TEMPERATURE: 375° 


— Lightly grease cookie shect. Using clectric mixer, cream together buttcr and 
sugar. Gradually add flour and salt. The mixture will resemble fine crumbs. 
Work the crumbs between the palms of your hands until their warmth turns the 
mixture into a dough. 


= Roll dough into long logs about the diameter of a nickel. With blunt cdge of 
knife press a slight dent down Icngth of cach log. 


Bake in 375 degree oven for 10 minutcs. Remove and fill dent with jam. Return 
to oven and bake about 10 minutes longer or until edges are light and golden 
color. Remove from oven and brush with glaze. Cut in 1 inch diagonal sliccs. 


A very festive cookie. 


—~ FRUITCAKE 
BARS YIELD: 3 Dozen Bars 


“Perfect for Christmas.” 


1 cup golden raisins 1 teaspoon vanilla extract 
1 cup chopped dates 1'% teaspoons grated orange pecl 
1 cup mixed, chopped candied fruit Y2 teaspoons salt 
i Ys cup brandy *Y4 cup all purpose flour 
4 eggs 1'% cups chopped walnuts 


1 cup sugar 


— DIRECTIONS: OVEN TEMPERATURE: 350° 
In a small bowl combine raisins, dates and candicd fruit with brandy. Stir, cover 
and set aside for 24 hours. 

Preheat oven to 350 degrees. Grease and flour a 10% x 15% inch jelly-roll pan. 
In large mixer bowl with mixcr at medium specd, beat cggs until mixed. Add 
sugar, vanilla, orange pecl and salt; continue beating until combined. 

Stir in flour marinated fruit and walnuts. Spread evenly in prepared pan. Bake 
a 30 to 35 minutes. Cool in pan and cut into bars. 
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PECAN PIE 
COOKIES YIELD: 4 Dozen Cookies 


“Festive cookie.” 


1 cup butter Pecan Filling 

Ye cup sugar Ye cup powdered sugar 

Ye cup dark corn syrup, Ys cup butter 

2 egg yolks (save cgg whites) 3 tablespoons dark corn syrup 

2% cups flour ’2 cup pecans, chopped 
DIRECTIONS: OVEN TEMPERATURE: 375° 
Mix butter, sugar, syrup, yolks and flour until well blended. Refrigerate for 2 
hours. 


Meanwhile, prepare and chill filling. Combine all but pecans in saucepan. Stir 
and cook over medium heat until it reaches a full boil. Remove and add pecans. 
Chill. 


Beat egg whites with fork. Use 1 tablespoon of dough for each cookie, roll in 
balls, and dip in egg white. Place on cookie sheet and bake at 375 degrees for 5 
minutes. 


Remove from oven — place % teaspoon pecan filling (chilled and rolled in a ball) 
in center of each cookie. Return to oven. Bake 5 minutes longer. Cool 5 minutes 
on cookie sheet. 


SPECULAAS YIELD: 3 Dozen Cookies 


Vz cup unsalted butter, room 1 egg white mixed with 1 
temperature tablespoon water 

1'4 cups brown sugar 

1 egg, lightly beaten Icing: 

1 teaspoon Cognac ¥s cup soft butter or margarine 

2 cups flour 3 cups confectioner’s sugar 

2 teaspoons cinnamon 1% teaspoons vanilla 

Ye teaspoon allspice about 2 tablespoons milk 

2 teaspoon baking powder 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Cream butter until light and fluffy. Add the sugar beaten egg and Cognac. Mix in 
the remaining dry ingredients. Cover and refrigerate 1 hour. 


Roll dough into “4 inch thickness and cut with cutters to desired shapes. Place 


on cookie sheets and brush lightly with egg. white mixture. Bake for 10 to 15 
minutes at 350 degrees. Cool on racks. Frost with butter icing. 


BUTTER ICING: 


Blend butter and sugar. Stir in vanilla and milk; beat until icing is smooth and 
of spreading consistency. 
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ALMOND | 
BLITZ TORTE SERVES 10-12 


Cake: Chocolate Custard: 

’ cup butter 1'’%% ounces semi-sweet chocolate 
“4 cup sugar 1 cup milk 

4 cggs, separated 6 tablespoons granulated sugar 
1 cup almonds, ground 1'% tablespoons cake flour 

1 cup pastry flour Ys teaspoon salt 

1 teaspoon baking powder 1 egg yolk 

Ys teaspoon salt Ye tcaspoon vanilla 

5 tablespoons mills ’“s cup whipping cream, whipped 
1 teaspoon vanilla 1 cup whipping cream, whipped 
1 cup sugar 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Cream the butter with % cup sugar. Add well-beaten cgg yolks, % cup almonds, 
and sifted flour, baking powder, and salt. Add this alternately with the milk and 
vanilla. Beat vigorously and pour into two buttered and floured 9 inch cake pans. 
Beat 4 egg whites, gradually beat in the sugar until stiff meringue forms. Spread 
the meringue over the batter in the pans, sprinkle with the remaining almonds, 
and bake in a preheated 350 degree oven for 30 minutes or until a knife 
inserted in the cake comes out dry. 

Melt the chocolate and milk in a double-boiler. Add the sugar, flour, and salt. 
Cook until thickened, stirring constantly. Stir in the slightly beaten egg yolk and 
cook 2 minutes. Remove from the heat and stir in the vanilla. Cool and fold in 
Ys cup whipping cream, whipped. 

To assemble: Place one layer of cake, half the chocolate custard, half the 
additional whipped cream, another cake layer, more custard, and decorate with 
the remaining whipped cream. 


BAKED APPLES 
WITH BRANDY 
CREAM TOP P ING SERVES 4-6 


“A delicious baked apple.” 


4 large apples (1°% pounds) Topping: 
peeled and sliced thin 3 ounces cream cheese 
1 teaspoon lemon juice (room temperature ) 
“to VY cup sugar (depending on taste) Y2 cup heavy cream 
3 tablespoons butter Y4 cup sugar 
“ cup heavy cream 1 tablespoon brandy 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Butter 14 quart glass baking dish. Place apples in dish, sprinkle with lemon 
juice and sugar. Mix to distribute sugar. Dot with butter. 

Bake in pre-heated oven 400 degrees for “% hour. Turn oven to 500 degrees, 
pour cream over apples and bake 5 minutes or until golden brown. Serve with 
brandy cream sauce topping. 

Topping: Beat cream cheese and cream together. Add sugar and beat until 
smooth. Blend in brandy. 


252 - DESSERTS: 


BEAUPA’S 
CHOCOLATE ROLL 


“Worth the effort” 


Chocolate Roll Chocolate Sauce 

6 cggs plus 1 extra egg white 12 ounce semi-sweet chocolate 

1 cup powdered sugar 2 ounces unsweetened chocolate 

‘2 cup ground chocolate % pint heavy cream 

’% teaspoon salt 2 tablespoons cognac, Grand Marnier 
1 rounded tablespoon flour or vanilla 


’% teasoon vanilla 

Filling: 

14 pints whipping cream — whipped with 1 to 2 tablespoons sugar, and 1 teaspoon 
vanilla. 


DIRECTIONS: OVEN TEMPERATURE: 350° 


Beat the egg whites with a pinch of salt until stiff — set aside. Beat the egg 
yolks until lemony, add vanilla, flour, sugar, and chocolate. Beat until thoroughly 
mixed. Fold Ya of the egg whites into the chocolate mixture and mix well. Fold 
the rest of egg white into the mixture, carefully so it does not all deflate. 


Pour into a jelly roll pan 12 x 15 which has been buttered and then lined with 
buttered parchment paper. Bake in a preheated 350 degree oven for 20 to 25 
minutes. When done turn out onto a towel which has been sprinkled with 
powdered sugar. Roll up lengthwise and cool. 


Make the chocolate sauce by melting the chocolate on top of a double boiler. Stir 
in the cream, stirring constantly. When smooth, remove from heat and add 
cognac. 


Beat whipping cream for filling until stiff. Spread a thin layer of chocolate sauce 
on the chocolate roll. Put % of the filling on top of the chocolate roll, and roll 
up lengthwise. Decorate with remaining whipped cream, and drizzle with “4 cup 
chocolate sauce. Serve with remaining sauce poured over each slice. 


BETH’S 
RUM PUDDING SERVES 6 


1 envelope unflavored gelatin dash of salt 

(1 tablespoon) 1 cup sugar 
’% cup boiling water 2 pint whipping cream 
% cups cold water dash of salt 
3 eggs (separated) Ye cup light rum 
DIRECTIONS: 


Dissolve gelatin in boiling water. Add cold water and set aside. 


Separate eggs, add a dash of salt to each yolk. Beat yolks; add Y cup sugar, and 
stir in gelatin mixture. Mix well. Set in freezer 15 minutes. 
Beat egg whites until stiff, add “% cup sugar. 


Beat 2 pint whipping cream, add dash of salt, remove yolks from freezer and 
beat until fluffy again. Fold in egg whites and whipped cream. Add ’% cup light 
rum. Pour into serving dishes and garnish with nutmeg. 
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BLENDER POTS 
DE CREME SERVES 8& 


“Quick, casy and elegant.” 


4 cup mill pinch of salt 

1 cup chocolate chips 1 teaspoon vanilla or Grand Marnier 
1 egg whipped cream for topping (optional) 
2 tablespoons sugar 

DIRECTIONS: 


Heat milk just to boiling. Place all other ingredients in blender and add hot 
milk. 


Blend at low speed for one minute. 


Pour at once into 8 demitasse cups. Chill 2 hours. Add dollop of whipped cream 
when serving. 


BLUEBERRY 
CHEESE BLINTZES 


Crepes 3 eggs 
3 eggs Ye pound Swiss cheese grated 
Ys cup cooking oil juice of two lemons 
'%% cup milk, room temperature 
Y% teaspoon salt Sauce 
1 cup flour 2 teaspoons sugar 
juice of 1 lemon 
Filling 2 - 16-ounce cans blueberries 
1 pound carton cottage cheese 1 - 16-ounce can blueberry pie filling 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Crepe: Beat well. Refrigerate for 2 hours. Cook crepe in small skillet until 
golden on cach side. Remove to paper towel. 

Filling: Blend all ingredients in blender until smooth and fluffy. Fill crepes with 
mixture and roll. Bake in pyrex dish at 350 degrees for 15 to 20 minutes. 


Sauce: Heat until bubbly. Spoon over blintze. Sprinkle with powdered sugar. 
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BRANDY 
ALEXANDER 
DESSERT SERVES 8 


“Unbelievably delicious!!!” 


Ye cup Brandy garnish: chocolate shavings for 
1 quart vanilla ice cream decoration 

’%z cup Créme de Cacao 

DIRECTIONS: 


Combine all ingredients in a blender and blend until smooth. Pour into chilled or 
frosted wine glasses and sprinkle with chocolate shavings. 


CARROT PUDDING 
WITH BUTTER 
ROM SAUCE SERVES 6 


“Hearty steamed pudding.” 


1 cup bread crumbs 1 teaspoon soda combined with 2 
1 cup grated potatoes tablespoons water 
1 cup grated carrots 3 tablespons melted shortening 
1 cup grated apples 
1 cup raisins Butter Rum Sauce 
1 cup chopped nuts 4 tablespoons brown sugar 
1 cup flour 2 cups water 
1 cup sugar Ye cup sugar 
1 teaspoon cinnamon Ys cup butter 
Ye teaspoon nutmeg 3 tablespoons cornstarch 
% teaspoon cloves Yy cup water 
1 teaspoon salt 1 teaspoon vanilla 
1 teaspoon rum flavoring 
DIRECTIONS: 


Combine bread crumbs, potatoes, carrots, apples, raisins, and nuts. Sift together 
flour, sugar, and spices. Add flour mixture to ingredients along with soda, water 
and shortening. Combine all ingredients and blend well. Fill greased, 48 ounce 
shortening can two thirds full. Cover with foil. Steam in 2 to 3 inches water in 
covered pan for 3 to 3% hours. Serve with Butter Rum Sauce. Refrigerate. 
Butter Rum Sauce: Combine brown sugar, water, sugar, and butter in saucepan. 
Bring to a boil. Add cornstarch, dissolved in the Ys cup water. Cook one minute 
or until boiling and thickened. Add vanilla and rum flavoring. Serve over carrot 
pudding. 
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CHOCOLATE 
CHEESECAKE SERVES 12 


“Rich!” 
Crust: 4 eggs 
1 - 8'2-ounce box Nabisco thin 2 cups sugar 
chocolate wafers 1 tablespoon cocoa 
1% teaspoon cinnamon 1 tablespoon vanilla 
¥% cup butter, melted 1 - 12-ounce package semi-sweet 
chocolate morsels, melted 
4 - 8-ounce packages cream 2 cups sour cream 
cheese 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Crust: Place wafers in blender and grind. Combine butter and cinnamon with 
crumbs. Line bottom and sides of a 10-inch spring form pan. Chill. 

Filling: With mixer, beat cream cheese until fluffy. Add eggs one at a time 
alternating with sugar. Add cocoa and vanilla. Mix well and fold in melted 
chocolate. Stir in sour cream and pour into chilled crust. Bake 1 hour 10 
mintues at 350 degrees. Cool, then refrigerate. 


HINT: 


The longer this sets, the better it is; this may be prepared 5 or more days in 
advance. 


9-ounces Hershey milk chocolate 2 tablespoons cola or coffee 
1 square German chocolate Ye cup light cream 
DIRECTIONS: 


Combine all ingredients in double boiler and cook over low flame until melted 
and smooth. 


To serve pour into fondue pot or chafing dish and keep warm over low flame. 
Serve a variety of bite sized fruit, frozen, ice cream balls or angel food cake cut 
into bite sized chunks. 
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CREAMY RICE : 
PUDDING SERVES 8 


4 cups milk % to 1 cup raisins 

Yq cup rice, uncooked 1 large egg 

% teaspoon salt 1 teaspoon vanilla 

’ cup sugar V4 teaspoon nutmeg 

2 tablespoons butter 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine milk, rice, salt, sugar, butter and raisins and pour into greased 1'% 
quart casscrole. Bake uncovered 2% hours at 350 degrees. Stir frequently during 
baking time. 


Beat egg well with fork, add vanilla and nutmeg. Add some of the hot pudding 
to egg mixture, whipping it constantly. Pour egg mixture into baking dish and — 
bake for 10 minutes. 


DELICIOUS 
CHEESECAKE SERVES 15 


“Lovely dessert for a large group” 


Crust: 1 - 8-ounce container frozen whipped 
1% cups graham cracker crumbs topping 
Ys cup melted margarine Topping: 
Yq cup powdered sugar (optional) 
8 ounces sour cream 
Filling: Ys cup powdered sugar 
3 - 8-ounce packages cream cheese or 
3 cups powdered sugar 1 - 4% ounce package Danish Dessert 
1 - 3-ounce package lemon gelatin (raspberry) 
1 cup boiling water 1 - 10-ounce package frozen 
1 teaspoon vanilla raspberries 
DIRECTIONS: 


Mix crust ingredients together. Press in 9 x 13 inch pan and refrigerate. Dissolve 
gelatin in boiling water. Set aside to cool. Blend softened cream cheese with 
powdered sugar. Mix in slowly the cooled gelatin, vanilla and whipped topping. 
Pour over crust. 


Refrigerate for at least 3 hours. Add either topping if desired. 


Blend sour cream and powdered sugar until smooth. Spread on cheesecake or 
cook Danish Dessert with 1% cup less liquid than recipe calls for. Stir in 
raspberries. Spread on cheesecake and refrigerate. 


HINT: 


Can be made ahead and frozen without topping. 
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TRIF LE SERVES 10 


... A La Microwave” 


1 - 4% ounce package raspberry or coconut pudding (instant) 
Danish Dessert 2 large bananas 

2 cups hot water 1 - 10% ounce prepared sponge cake 

1 - 10-ounce package frozen 1 - 8-ounce container frozen whipped 
raspberries topping 

1 - 3% ounce package vanilla, banana 

DIRECTIONS: 


In 2 quart glass bowl mix Danish Dessert with 2 cups hot water. Bake on full 
power for 3 minutes. 

Mix berries into dessert, set aside. 

Make pudding according to directions on package. Slice bananas into puddings. 
Set aside. 

Tear up pre-made sponge cake into thumb size pieces. 

In a clear bowl (minimum 3 quart size) place half of the cake picces on the 
bottom. Continue to layer with half of pudding, half of Danish Dessert, half of 
whipped topping. Repeat, layering in same order with remaining ingredients. 
Refrigerate until serving. 


HINT: 


Steps 1 through 3 may be done a day in advance. Assembly can be completed 
early in the day. 


GRANDMA’S 
APPLE DUMPLINGS SERVES 8 


8 apples, peeled and cored Syrup 

2 cups flour 2 cups sugar 

1 teaspoon salt 2 cups water 

2 teaspoons baking powder Ye teaspoon nutmeg 

*¥4 cups shortening 3 tablespoons red cinnamon 

% cup milk candy 

sugar V4 cup margarine 

cinnamon 

butter 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Sift flour, salt and baking powder together. Cut shortening into flour with pastry 
blender. Add milk, cnough to make soft dough. Divide the dough into cight 
picces and roll to 8 inch square or large enough square to wrap apple. 

Place an apple on the pastry and sprinkle with sugar, cinnamon, and a small pat 
of butter. Bring cach corner of square to top of apple; pinch edges of pastry 
together firmly, to cover apple completcly. 

In a small saucepan boil syrup ingredicnts together. 

Place pastry covered apples into greased baking pan and pour syrup over the 


apples. Bake at 350 degrces until browned and apples are cooked through, about 
35 minutes. 
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GALATOPETA 


“Custard a la Grecque” 


1 quart milk won't dry out) 
1% cups sugar 1 cup melted butter 
*/ cup farina (cream of wheat may be 
substituted) Spiced Syrup 
1 cup butter 1 cup water 
10 eggs, separated 1'% cups sugar 
2 teaspoons grated orange rind 1 teaspoon vanilla 
1 teaspoon vanilla 2 jiggers orange liqueur 
2 jiggers fruit liqueur (optional) (optional) 
cinnamon 3 whole cloves 
1 pound Filo pastry leaves (cover 1 cinnamon stick 
Filo with a slightly damp cloth so it 2 teaspoons orange peel 
DIRECTIONS: OVEN TEMPERATURE: 350° 


In large saucepan heat milk and half of the sugar over low heat until warm. Add 
farina slowly, stirring constantly with wooden spoon until thickened and smooth. 
Add butter and stir until completely blended. Remove from heat, add vanilla, 
orange rind and liqueur. Stir well and allow to cool. 


Beat egg yolks and remaining sugar with mixer until frothy. Beat egg whites 
until stiff and fold into yolks. Add farina mixture and stir well. 


Grease a 9 x 12 x 2 inch baking pan and place about 10 sheets of the filo 
leaves in the bottom of the pan, each individually brushed with melted butter. 
Pour the cooled custard mixture into the pan, and spread evenly. Cover the 
custard with remaining filo sheets, brushing each sheet with melted butter. 
With a sharp knife, cut the top layer of pastry into 3 inch squares. Bake at 350 
degrees for 1 hour, remove from oven and pour the cool syrup over the pan, so 
it saturates the filo and custard thoroughly. Cool before serving. 

Spiced Syrup: Bring to boil all ingredients except vanilla and liqueur. Simmer 
over low heat about 15 minutes. Add vanilla and liqueur. Cool. 


GRANDMA GREAT’S 
LEMON DESSERT YIELD: & Servings 


“Very lemonly.” 

4 eggs, separated 1 pint whipping cream 

1 cups sugar 2 cups graham cracker crumbs 
2'% lemons 

DIRECTIONS: 


Beat egg yolks. Add sugar and juice of lemons. Cook over medium heat until 
thickened, stirring constantly. Cool. Whip cream. (Do not sweeten.) Beat egg 
whites. Fold whipped cream into cooled lemon mixture. Fold in egg whites. 


Line 9 x 9 inch pan with 1 cup graham cracker crumbs. Pour lemon mixture 
over crust. Top with 1 cup crumbs. Chill several hours. 
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“Lovely” 

2 gallon ice cream (such as French Vanilla, Praline, Coffee) 
Filling: 

1% pounds semi-sweet chocolate bits Ye cup Grand Marnier 
3 egg yolks 1 cup whipping cream 
6 egg whites Yq cup sugar 


’%2 cup strong coffee 


Note: Only half of this amount is needed for the mold. The rest can be saved in the 
freezer. 


DIRECTIONS: 


Spray % gallon mold lightly with Pam. Let ice cream soften and spread around 
bottom and sides of the mold leaving a cavity in the center. Cover with saran 
wrap and freeze. 


Filling: Melt chocolate with coffee and liqueur — beating with whisk until smooth. 
Add egg yolks one at a time and cool. Beat egg whites until stiff, adding sugar, 
a little at a time. Whip cream until stiff and fold into egg whites; fold in 
chocolate. Chill in freezer, fill cavity of ice cream mold. (You may wish to make 
2 molds and save one for later.) Freeze and cover bottom with ice cream layer. 


HINT: 


To unmold — dip mold in pan of hot water briefly and decorate with chocolate 
sauce and nuts. 


CREAM SERVES 10 


“Attractive filled with fresh berries” 


1 envelope gelatin 1 cup whipping cream 

Y% cup lemon juice 1 tablespoon grated lemon peel 
3 eggs 2 cups strawberries, sliced and 
3% cup sugar sugared 

DIRECTIONS: 


Soften gelatin in lemon juice for 5 minutes. Place bowl in hot water and stir 
until dissolved. In large bowl, beat eggs until frothy. Beat in sugar slowly and 
continue to beat for 5 minutes, or until very thick. 


In medium bowl, beat cream until stiff. Fold in lemon peel, gelatin mixture, and 
fold cream into eggs, until well combined. Chill in five cup ring mold 4 hours or 
overnight. Unmold and fill with strawberries. 
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LUSCIOUS 


LAYERED 
DELIGHT SERVES 16 


Crust: 1 cup powdered sugar 

1 cup flour 1 - 8-ounce container frozen whipped 

Yq pound margarine topping 

%2 cup chopped nuts 1 - 6-ounce and 1 - 3-ounce package 
chocolate pudding (instant) 

Filling: 4 cups milk 

8-ounce package cream cheese 1 cup cream 

DIRECTIONS: 


Mix crust ingredients together and press in a 9 x 13 inch pan. Bake at 350 for 
15 minutes. Cool. 


Mix cream cheese with powdered sugar. Blend in cool whip. Spread on crust. 


Make pudding according to package directions, using only 3 cups milk. Spread 
over cheese layer. 


Whip cream, sweeten as desired. Spread on pudding layer. 
Refrigerate at least 3 hours before serving. 


VARIATIONS: 


1. Delicious topped with toasted almonds, chocolate curls, crushed lemon or 
peppermint candy. 2. Try Lemon or Pastachio Pudding. 


MO00GO0O 
MUD PIE SERVES 20 


“Very rich . . . men love this dessert” 
1 - 15-ounce package chocolate ’ cup butter 

Oreo cookies *¥%s cup sugar 
Y% cup melted butter 1 teaspoon vanilla 
Y% gallon ice cream — can use butter Ys teaspoon salt 

pecan, maple nut, vanilla, etc. 5 ounces evaporated milk 
1 ounce semi sweet chocolate Y% cup slivered almonds 
DIRECTIONS: 


Crush cookies in blender, 5 at a time. Mix crumbs with melted butter and press 
into the bottom of a 9 x 13 inch pan. 
Soften ice cream and spread over cookie crust. Freeze. 


Melt chocolate; add butter, sugar, vanilla, salt and milk. Boil slowly for 8 to 10 
minutes. Remove from heat and cool. Spread over frozen pie. Sprinkle with 
almonds and return to freezer. 


HINT: 


The chocolate sauce may be doubled. 
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MOUSSE IN 
CHOCOLATE 
SHELL 
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SERVES 10 


“Very fancy and delicate.” 


14 ounces semisweet chocolate 

‘% teaspoon ground cinnamon 

40 cup cake liners 

3 tablespoons water 

2 tablespoons coffee-flavored liqueur 
or Grand Marnier 


DIRECTIONS: 


Ye teaspoon grated orange peel 
3 egg whites 

“4 cup sugar 

1 cup whipping cream 

thin strands of orange peel 


Place 8 ounces of the chocolate and cinnamon in top of double boiler. Melt over 
low heat. Cool. Using double muffin liners, paint melted chocolate with a paint 
brush around bottom of liner and half way up sides. Chocolate should be about 
Ys inch thick. Set cups in muffin tin and refrigerate at least 1 hour. (May be 
wrapped air tight and chilled up to 3 weeks.) Peel paper off. 


Filling: Melt remaining chocolate and water in top of double boiler. Stir in 
liqueur and grated peel. Cool. Beat egg whites until soft peaks form. Gradually 
add sugar until stiff peaks form. Whip cream and fold into chocolate, fold in 
beaten egg whites. Fill cups, chill for several hours before serving. May be made 


several days in advance. 


NEW YORK 


CHEESECAKE 


“This is a heavy cheesecake.” 


SERVES 12 


Basic Crumb Crust 

1% cups graham cracker crumbs 
6 tablespoons butter, melted 

“ cup granulated sugar 


Cheesecake 
2 pounds cream cheese 


DIRECTIONS: 


4 cup granulated sugar 

2 large eggs, slightly 
beaten 

1 teaspoon vanilla extract 

2 tablespoons cornstarch 

1 cup sour cream 


OVEN TEMPERATURE: 450° 


Crust: Preheat oven to 350 degrees. Place crumbs in mixing bowl and add butter 
and sugar; blend well. Press the crumb mixture in the bottom and partly up the 
sides of a greased 9 inch springform pan. Bake for 10 minutes and cool before 


filling. 


Cake: Preheat oven to 450 degrees. In a large mixing bowl, beat together the 
cream cheese and sugar until smooth and light. Beat in the eggs, vanilla, and 
cornstarch only until thoroughly mixed. Stir in the sour cream until the mixture 
is well blended. Pour the mixture into the prepared crust and bake for 45 
minutes. Watch the cake carefully after 30 minutes and if it is browning too 
quickly on top place an aluminum foil tent over the top, being careful not to 
touch the top of the cake. Let cake cool completely and refrigerate several hours 


before serving. 
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NUTTY 
CHOCOLATE 
LOG SERVES 8 


“Tastes like German chocolate.” 


Y%% cup butter 1 cup sugar 
1 cup flaked coconut *¥4 cup flour 
1 cup choppcd nuts (walnuts, Ys cup cocoa 
almonds, or pecans) Y4 teaspoon salt 
1 cup chocolate chips (milk V4 teaspoon soda 
or semi-sweet) Ys cup water 
1 - 14-ounce can condensed milk 1 teaspoon vanilla 
3 cggs Ys cup powdered sugar 
DIRECTIONS: OVEN TEMPERATURE: 375° 


Line 10 x 15 inch jelly roll pan with foil. Mclt butter in pan. Sprinkle with 
coconut, nuts and chocolate chips. Pour condensed milk evenly over coconut 
mixture. 


In medium mixing bowl, beat eggs until fluffy. Add remaining ingrcdicnts, cxccpt 
powdered sugar. Beat 1 minute. Pour evenly over condensed milk. 


Bake at 375 degrees for 18 minutes. Remove from oven. Sprinkle with powdercd 
sugar. Cover with smooth dish towel; invert on cookie sheet. Roll up jelly roll 
fashion from narrow cnd. Leave wrapped, until cool. Don’t wrap towel with cake. 


OBSCENELY RICH 
(AND EASY) 
CHOCOLATE TRIFLE aecatc 


“Absolutely gorgeous.” 


3 - 18-ounce chocolate cake mixes 2 - 16-ounce cans chocolate syrup 
2 - 8-ounce containers frozen nuts (optional) 

whipped topping Creme de Menthe (optional) 
DIRECTIONS: 


Prepare cakes according to package directions. Line the bottom of a large trifle 
bow] with a layer of cake slices. Pour some ‘of the chocolate syrup mixed with 
the Creme de Menthe over the cake. Spread a layer of the whipped topping. 
Repeat layers several times ending with the whipped topping. 


HINT: 


This can be made a day ahead. Try using fruit, cherries or raspberrics between 
the syrup and whipped topping. 


The recipe may be reduced to desired number of servings. 
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BURDETYT’S BURNT 
ALMOND FUDGE 
ICE CREAM YIELD: 5 Quarts 


“Scrumptious texture and flavor” 


3 cups sugar Ys cup chopped maraschino cherrics 
1 cup cocoa Ys teaspoon almond cxtract 

1 teaspoon salt 1% cups almonds, roasted in oven at. 
4 cggs, beaten 300 degrees for 15 minutes or 

8 cups milk until browned 


6 cups cream 


DIRECTIONS: 


Combine sugar, cocoa, salt, eggs and 4 cups of the milk. Boil until mixture coats 
spoon. Cool. 


Add remaining ingredicnts and mix in a 5 to 6 quart icc cream freezer following 
freezer instructions. 


HINT: 


For a richer icc crcam, usc more cream, Icss milk. 


ICE CREAM YIELD: 6 Quarts 


“Refreshing, fruity, and delicious!” 


2 quarts whole milk 1 cup orange juice 
4 - 13-ounce cans cvaporated milk 1 cup Icmon juice 
4 cups sugar 4 bananas, mashed 


1 tablespoon vanilla 


DIRECTIONS: 


Combine all ingredicnts and mix well. Pour into ice cream freezer. Freeze icc 
cream according to ice cream freezer instructions. 


ORANGE CRUSH 
ICE CREAM YIELD: 5 Quarts 


3 cups sugar 1 - 14-ounce can sweetened 

1 - 6-ounce can frozen orange juice condensed milk 

juice of 1 lemon 1 - 12-ounce can Orange Crush soda 
1 cup whipping crcam 2 quarts milk 


DIRECTIONS: 


Mix all the ingrcdicnts in a 5 to 6 quart ice cream freezer. Freeze according to 
freezer instructions. 
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PUMPKIN 
ROLL SERVES 15 


3 eggs %% teaspoon salt 

1 cup sugar 1 cup chopped nuts 

*% cup pumpkin 

1 tablespoon lemon juice Spread 

*¥, cup flour, sifted 1 cup powdered sugar 

1 teaspoon baking powder 1 - 8-ounce package cream cheese 

2 teaspoons cinnamon 4 tablespoons soft butter 

1 teaspoon ginger 1 teaspoon vanilla 

2 teaspoon nutmeg 

DIRECTIONS: OVEN TEMPERATURE: 375° 
Beat eggs for 5 minutes, then gradually add sugar. Stir in pumpkin and lemon 
juice. 


Fold flour, baking powder, cinnamon, ginger, nutmeg, salt, into pumpkin mixture. 
Spread mixture on greased 10 x 15 inch jelly roll pan. Top with 1 cup nuts. 
Bake at 375 degrees for 12 to 15 minutes. 


Immediately remove and invert on dish towel. Sprinkle with powdered sugar and 
roll up. Cool. 


Unroll and spread with powdered sugar, cream cheese, butter and vanilla, which 
has been mixed together. 


Roll up again. Chill or freeze. 


HINT: 
Best if set for 2 or 3 days. 


RASPBERRY 
ICEBOX 
DESSERT SERVES 9-10 


2 cups Vanilla wafer crumbs 1'% cups fresh raspberries (approx. ) 
%2 cup butter. DO NOT WASH 

1 cup sugar 1 cup whipping cream, whipped, 

2 eggs and sweetened 


1 teaspoon vanilla: 


DIRECTIONS: 
In an 8 x 8 inch pan, layer 1 cup wafer crumbs. 


Cream together butter, sugar, and eggs until light and fluffy. Spread carefully 
over vanilla wafer crumbs. Place raspberries in rows completely covering creamed 
mixture. Cover raspberries with sweetened whipped cream, to which vanilla has 
been added. Sprinkle 1 cup vanilla wafer crumbs over whipped cream. 
Refrigerate several hours. 


RASPBERRY 
WALNUT DESSERT YIELD: 15 Squares 


1% cups flour % teaspoon baking powder 
Ys cup powdered sugar 1 teaspoon vanilla 
’’ cup butter whipped cream to top 
*Y4 cup ground walnuts 2 tablespoons cornstarch 
1 - 10-ounce package frozen % cup sugar 
raspberries raspberry juice 
2 eggs (at room temperature) Y2 cup water 
1 cup sugar Vz tablespoon lemon juice 
Ys cup flour 1 drop red food coloring 
Ye teaspoon salt (optional) 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine flour, sugar and butter; press into 9 x 13 inch baking pan. Bake at 350 
degrees for 15 minutes. 


Grind walnuts in blender or processor, drain thawed raspberries reserving juice. 
Blend walnuts and berries together with back of spoon until mixed. Spread on 
crust. 


Beat eggs with sugar until light and fluffy. Add flour, salt, baking powder and 
vanilla. Blend. Pour over nut mixture evenly. Bake for 30 minutes. Cool. Cut into 
15 squares. Top with whipped cream, drizzle raspberry sauce over cream. 


Sauce: Mix cornstarch and sugar, blend in raspberry juice and water. Cook until 
thick and clear. Remove from heat and add lemon juice and coloring. Do not 
refrigerate. 


STRAWBERRY 
ALMOND CREP ES YIELD: 20 Crepes 


1 - 8-ounce package cream cheese, Ys teaspoon almond flavoring 
softened 3 cups sliced fresh strawberries 

1 cup sour cream V4 cup sliced almonds 

’z cup powdered sugar 20 prepared crepes 

DIRECTIONS: 


Place cream cheese in small mixing bowl; beat until smooth. Add sour cream 
and powdered sugar; beat until fluffy, scraping bowl often. Fold in almond 
flavoring. Refrigerate until thickened. Layer filling, strawberries and almonds in 
each crepe; fold over. Top with remaining filling and strawberries. Garnish with 
almonds and powdered sugar. 


VARIATIONS: 


Substitute canned sliced peaches, or fruit cocktail, frozen blueberries or 
raspberries for strawberries. 


HINT: 


Prepare filling and refrigerate. Fill crepes when ready to serve. 
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GRAPES SERVES 4-6 


1 pound seedless grapes 1 cup sugar 
1 egg white 1 small paper sack 
DIRECTIONS: 


Wash grapes, pat dry. 


Beat egg white with fork. Break grapes in small clusters (4 to 6). Dip in egg 
white. Shake in sack with sugar a few clusters at a time. 


Place on cake rack, let dry at least an hour. 
HINT: 


Great dessert with cheese or beautiful garnish on dinner plate. 


NUTTY 
PINEAPPLE SERVES 6 


“Perfect accompaniment for outdoor cooking.” 


1 medium-size ripe pineapple 2 tablespoons finely chopped almonds 
'% cup butter or margarine 1 tablespoon light brown sugar 

Ys, cup shredded coconut 

DIRECTIONS: 


Cut off leafy top of pineapple. Cut pineapple lengthwise into 6 wedges; cut off 
the core of each wedge. Slash the flesh vertically down to, but not through, the 
skin at *% inch intervals. 


In small sauce pan heat butter until melted. Brush half over wedges. To butter 
remaining in saucepan, add coconut, almonds, and brown sugar; stir until well 
mixed. Spoon some mixture into slashes. 


Place pineapple on grill over medium coals, cut-side down. Grill 5 minutes, turn 
and grill 5 more minutes until lightly browned and heated thoroughly. 


Serving Suggestion: Good with barbequed ham slice. Serve with ice cream or 
dessert after cook-out. 


TIP: 


When a recipe calls for shortening, margarine or butter, do not 
substitute oil, even when the shortening, Margarine or butter is 
melted. 


SHERRIED 
GRAP E & SERVES 4 


“A light finish to a heavy meal.” 


2 pounds grapes (green, seedless) 1 cup sour cream 
1% cups pale sherry ’ cup brown sugar 
DIRECTIONS: 


Remove grapes from stems. Wash and puncture each one with a toothpick. Place 
grapes and sherry in covered bowl and chill at least 2 hours. 


To serve, garnish with sour cream and generously sprinkle with brown sugar. 


WINE SPICED 
Pp EACHES SERVES & 


1 - 1 pound 13 ounce can peach halves 2 tablespoons orange juice 
2 tablespoons sugar % cup Sauterne wince 
2 - 3-inch cinnamon sticks, broken 
in half 
DIRECTIONS: 


Drain peaches, reserving * cups syrup. 


In saucepan, combine syrup with sugar, add cinnamon pieces. Place peaches in 
medium size bowl. Bring to boil and boil 5 minutes. Remove from heat. Blend in 
orange juice and wine. 


Pour over peaches. Cover and chill overnight. 
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EXTRA SPECIAL 
PIE CRUST YIELD: 4 - 9-Inch Double Crust Pie 


“Great for quiche and quick cooking pies.” 


22 cups flour 1 egg yolk 

1 teaspoon salt milk (evaporated is best) 
1 cup shortening 1 teaspoon baking powder 
DIRECTIONS: 


Mix flour, salt and shortening with a pastry blender, to fine crumbs, set aside. 
Place egg yolk in a measuring cup and beat with a fork; fill to “% cup with milk. 
Add baking powder and stir well. Pour liquid over dry ingredients and mix with 
two knives in a cutting motion. (Pastry may be chilled at this point). 


Roll out onto lightly floured surface. Enough for a double crust pie. This crust 
browns easily. 


P IE CRUST YIELDS: 9 to 12 Inch Pie 


2'% cups flour 1 egg 

Ye teaspoon salt 1 tablespoon vinegar 
1 cup shortening Ys cup cold water 
DIRECTIONS: 


Mix flour, salt and shortening. Add egg, vinegar, and cold water and mix until 
all ingredients are wet. Roll out with flour and bake according to your pie 
recipe. Makes one double pie plus one single crust. 


NO-ROLL 
PIE CRUST YIELD: 4 - 8 to 9-Inch Crust 


a So Ail 

1% cups flour Y% cup salad oil 

’%2 teaspoon salt 2 tablespoons milk 

2 tablespoons sugar 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Combine all ingredients. Spread in pie plate. For baked crust: Prick with fork, 
bake 375 degrees for 25 minutes. For unbaked crust: Pour in pie filling and then 
bake as directed. 


CO COO ie Ee Cas Ge a oo 
mascot, oon! to 
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APPLE-WALNUT 
CREAM Pp IE YIELD: 1 - 9-Inch Pie 


“Delicious with ice cream, whipping cream or cheese.” 


One unbaked 9-inch pie shell 2 teaspoon cinnamon 
6 to 9 apples — MacIntosh or Jonathan V4 teaspoon nutmeg 
are best 2 eggs 
1 cup sugar 1 cup cream 
3 tablespoons flour 1'% teaspoon vanilla 
Y% teaspoon salt % cup coarsely chopped walnuts 
DIRECTIONS: OVEN TEMPERATURE: 450° 


Slice apples (pared and cored) very thin into pie shell, filling nice and full. Mix 
together sugar, flour, salt, cinnamon, and nutmeg. Beat together eggs, cream, 
and vanilla. Add sugar mixture and mix well. Pour over shell filled with apples; 
dot with butter and sprinkle with nuts. 


Bake at 450 degrees for 10 minutes, reduce heat to 350 degrees and continue 
baking for 45 minutes or until apples are tender and top is browned. 


CHANTILLY 
BROWNIE PIE YIELD: 1 Pie 


2 cup butter Chantilly Cream 
2 - 1 ounce squares unsweetened 1 cup whipping cream 
chocolate ’% cup confectioners sugar 
1 cup sugar Y% teaspoon vanilla 
2 eggs, beaten 1 cup sour cream 
1 teaspoon vanilla chocolate curls or crumbs 
Ya cup flour (optional) 
'’2 cup chopped nuts 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Melt butter and chocolate over low heat. Stir in sugar and cool. Beat in eggs and 
vanilla. Stir in flour and nuts. Pour into buttered, 10 inch pie plate. Bake at 350 
degrees for 20 minutes or until pick comes out clean. One or two hours before 
serving, add Chantilly Cream. 

Chantilly Cream: Whip cream until soft peaks form. Add sugar and vanilla, beat 
until stiff. Gently fold in sour cream. Spread over brownie pie. Decorate with 
chocolate curls or crumbs. Refrigerate. 


TIP: 


When cooking with fresh fruits, a dash of salt and 2-3 teaspoons 
fresh lemon juice will enhance the flavor and preserve the fruit. 


270 


+ DESSERTS - 


CHOCOLATE 
CREAM PIE YIELD: 1 Pie 


Crust 3 squares unsweetened chocolate, 
1'’% cups graham cracker melted and cooled 

crumbs (about 20 crackers) 2 teaspoons vanilla 
3 tablespoons sugar A eggs 
Ys cup melted butter or margarine 

Toppings 

Filling ’% pint whipping cream 
1 cup butter almond shavings (optional) 
1'% cups sugar strawberries (optional) 
DIRECTIONS: OVEN TEMPERATURE: 350° 


For crust — Heat oven to 350°. Mix crumbs, sugar and butter. Press mixture 
firmly and evenly against bottom and side of 9-inch pie pan. Bake in 350° oven 
for 10 minutes. Cool. 


For filling — Cream butter and sugar. Blend in chocolate. Add vanilla. Add eggs, 
one at a time, beating 4 to 5 minutes after each addition. 


Pour into baked and cooled pie crust and chill several hours. 


Top with whipping cream, almonds and/or strawberries before serving. 


DELECTABLE 
PINEAP P LE PIE YIELD: 1 - 10-Inch Pie 


*¥4 box (7 ounces) vanilla wafers 1 - 20 ounce can sweetened 
’ cup butter crushed pineapple 

2 cups powdered sugar % pint whipping cream 

2 eggs 

DIRECTIONS: 


Crush wafers. Place half in 10-inch pie pan. Reserve remainder. Cream butter, 
sugar and eggs. Place on crumbs. Drain pineapple and spread on top. Whip 
cream and cover pineapple mixture. Sprinkle with remaining crumbs and 
refrigerate until serving time. 


HINT: 
Very rich. Does not keep well. Should be eaten the day prepared. 


TIP: 

When making pie crusts, keep ingredients as cold as possible. Use 
chilled shortening and ice water and handle pastry as little as 
possible. Chill pastry before rolling. 


* DESSERTS 271 


CHOCOLATE 
MOUSSE Pp IE SERVES 12 


“Magnificient Mousse” 


Crust Chocolate Leaves 
3 cups chocolate wafer crumbs 8 ounces semi-sweet 
2 cup unsalted butter, melted chocolate 

1 tablespoon (scant) 
Filling vegetable shortening 
1 pound semi-sweet chocolate Camellia or other waxy 
2 eggs leaves 
A egg yolks 
2 cups whipping cream Topping 
6 tablespoons powdered sugar 2 cups whipping cream 
4 egg whites, room temperature sugar to taste 
DIRECTIONS: 


For crust — Combine crumbs and butter. Press on bottom and completely up 
sides of 10-inch springform pan. Refrigerate 30 minutes or chill in freezer. 


Filling — Soften chocolate in top of double boiler over simmering water. Let cool 
to lukewarm 95 degrees. Add whole eggs and mix until thoroughly blended. 


Whip cream with powdered sugar until soft peaks form. Beat egg whites until 
stiff but not dry. Stir a little of the cream and egg whites into chocolate mixture 
to lighten. Fold in remaining cream and egg whites until completely incorporated. 
Turn into crust and chill at least 6 hours or preferably overnight. 


Chocolate leaves — Melt chocolate and shortening in top of double boiler. Using 
spoon, generously coat underside of leaves. Chill or freeze until firm. 


Cream top — Whip remaining 2 cups of cream with sugar to taste until stiff. 
Loosen crust on all sides using sharp knife; remove springform. Spread all but 
about '% cup cream over top of the mousse. Pour remaining cream into rosettes 
in center of pie. Separate chocolate from leaves starting at stem end. Arrange on 
top of mousse. 


Pp EAR P IE YIELD: 1 - 9-Inch Pie 


“Let your friends try to guess the ingredients.” 


Pastry for double 9 inch pie 1 tablespoon lemon juice 

5 cups pears — Anjou or Bosc 4 tablespoons cinnamon red hot 

4 cup sugar candies 

3 tablespoons flour 2 tablespoons butter 

Y& teaspoon salt 

DIRECTIONS: OVEN TEMPERATURE: 425° 


Peel, core and slice pears. 

Mix with sugar, flour, salt, lemon juice and candies. Spoon into pastry lined pie 
plate. Dot with butter. Cover with top pastry. Flute or crimp edges. Bake at 425 
degrees for 45 to 50 minutes. 
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DIXON’S FAMOUS 
LEMON CREAM 
CHEESE Pp IE YIELD: 2 - 8-Inch Pies; 12 Servings 


2 - 8-inch baked pie crusts 1 teaspoon vanilla 
yellow food coloring (optional) 


Filling 

1% cups sugar Cream cheese mixture: 

'/q cup corn starch 6 ounces cream cheese 

3 eggs beaten and strained */ cup powdered sugar 

juice from 2 lemons */4 teaspoon vanilla 

1'% cups water 4 cup whipping cream, whipped 
DIRECTIONS: 


In a double boiler mix sugar and cornstarch. Add eggs, lemon juice, and water 
Cook until thickened. Remove from heat and add vanilla and a couple drops of 
yellow food coloring if desired. Cool. 


Beat cream cheese until fluffy. Add sugar and vanilla. Beat well. Fold in whipped 
cream. 


Fold cooled lemon filling into cream cheese mixture. Chill. 


EMERALD 
CREME P IE YIELD: One Nine Inch Pie 


“Perfect for Bridge Luncheon.” 


1% cups fine chocolate wafer crumbs 1 cup light cream 

6 tablespoons butter or margarine, Yq cup green Creme de Menthe 
melted Yq cup white Creme de Cacoa 

1 envelope (1 tablespoon) unflavored 1 - 3’%% ounce package vanilla flavored 
gelatin whipped topping mix 

2 tablespoons sugar strawberries and whipped cream 

% cup water for topping (optional) 

DIRECTIONS: 

Combine crumbs with butter. Press firmly into a nine inch pie plate. Chill until 

set. 


Mix gelatin with sugar in medium saucepan,. add water. Heat and stir until 
gelatin is completely dissolved. Add cream and liqueurs. Blend well. Chill until 
thick and syrupy. (About 1 hour) 


Prepare topping mix according to package directions. Combine with gelatin in 
large mixer bowl. Beat at medium speed for 1 minute. Chill until mixture 
mounds when spooned, about 10 minutes. Spoon into crust. Chill for about 4 
hours or until firm. Can be garnished with whipped cream and strawberries if 
desired. 
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FRESH 
STRAWBERRY PIE YIELD: 1 Pie 


“Light and airy. A chiffon type pie.” 


Crust 1 - 3-ounce package strawberry 
*4, cup graham cracker crumbs gelatin 
% cup butter, melted 1% cup milk 
“ cup finely chopped nuts Ye cup frozen lemonade 
“% cup flaked coconut concentrate 
2 tablespoons sugar 1 cup whipping cream 
1 teaspoon vanilla 
Filling 1 cup sliced strawberries 
1 - 3-ounce package vanilla pudding 
DIRECTIONS: OVEN TEMPERATURE: Crust — 350° 


Crust: Combine all ingredients together. Press onto bottom and sides and 9 inch 
pie plate. Bake 8 to 10 minutes at 350 degrees or unti golden brown. Cool. 
completely. Refrigerate while preparing filling. 

Filling: Combine pudding mix and jello in saucepan. Stir in milk. Cook over 
medium heat, stirring constantly, until mixture reaches full boiling. (Mixture will 
appear curdled while cooking, but this does not affect end product). Remove 
from heat. Stir in lemonade concentrate. Chill mixture until slightly thickened, 
stirring often. 

Meanwhile — Whip cream until soft peaks form; add vanilla. Continue to beat 
until stiff. Whip cooled pudding mixture until fluffy, fold in whipped cream. Fold 
in strawberries. Turn into chilled crust. Refrigerate several hours before serving. 


FROZEN 
P UMPKIN Pp IE YIELD: 1 - 9-Inch Pie 


“A break from the traditional.” 


Crust %’ cup brown sugar 
1 cup ginger snap crumbs Ye teaspoon salt 
’2 cup ground pecans ’% teaspoon ginger 
“& cup sugar ’% teaspoon cinnamon 
'% cup softened butter V4 teaspoon nutmeg 
1 quart French vanilla ice 
Filling cream 
1 cup canned pumpkin 
DIRECTIONS: OVEN TEMPERATURE: 425° 


Crust: Combine cookie crumbs, pecans, sugar, and butter. Press into bottom and 
sides of a 9 inch pie. Bake at 425 degrees for 5 to 7 minutes. 


Filling: In a large bowl combine the pumpkin, sugar and spices. Stir in softened 
ice cream. Pour into cooled crust, and freeze overnight. Remove from freezer 15 
minutes before serving. 
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GOLDEN APPLE PIE 
WITH RUM SAUCE YIELD: 1 - 9-Inch Pie 


Pastry for 9-inch double crust pie 2 tablespoons butter 

7 cups Golden Delicious Apples 

Ys, cup packed brown sugar Rum Sauce 

2 tablespoons flour 1 cup sugar 

'’% teaspoon cinnamon *Y4 cup water 

% teaspoon salt 2 teaspoon cinnamon 

’%& teaspoon nutmeg % cup water 

2 eggs, beaten 2 tablespoons cornstarch 
Ys cup ground walnuts V4 cup rum 

1 tablespoon rum 

DIRECTIONS: OVEN TEMPERATURE: 425° 


Pare apples, slice thin, combine with sugar, flour, cinnamon, salt, nutmeg and 
eggs. Spoon into pie plate lined with pastry. Sprinkle with nuts and rum — dot 
with butter. Roll remaining pastry — prepare lattice crust. 

Bake 425 degrees for 55 minutes. (If crust browns too much, cover edges with 
foil or pie tape half way through.) Serve with rum sauce. 

Rum Sauce: Boil sugar, water and cinnamon in saucepan. Blend water and 
cornstarch together and stir into hot sugar mixture. Cook until thickened. Stir in 
rum. Cool slightly. Serve warm with pie. 


GOURMET 
PEACH PIE YIELD: 2 - 9 inch Pie 


Crust Yq teaspoon salt 
’%% cup butter 2 cups powdered sugar 
Vs cup powdered sugar 4 teaspoons whipping cream 
y teaspoon salt 1 teaspoon vanilla 
1 egg yolk 
1 cup flour Peach Filling 
3 or 4 fresh peaches 
Hard Sauce 1 cup whipping cream 
’%’ cup butter 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Crust: Mix and cut in flour with pastry blender. Spread with hands on bottom 
and sides of 2 9-inch plates (very thin crust). Bake at 350 degrees for 12 
minutes or until light golden brown. Place in refrigerator to chill. 


Hard Sauce: Cream butter; add salt and sugar. Cream until well blended. Add 
cream a drop at a time. Add vanilla. Spread on bottom and sides of chilled pie 
shell. Chill again. 

Peach Filling: Slice and drain peaches. Place in chilled shells. Top with 
sweetened whipped cream. 
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LATTICE 
STRAWBERRY- 
RHUBARB PIE YIELD: 4 = 9-Inch Pie 


“Serve warm with vanilla ice cream.” 


1'2 cups sugar 1'% cups fresh or frozen strawbcrrics, 
Ys cup flour sliced 
Ys teaspoon salt 1 tablespoon butter 
’ teaspoon nutmeg pastry for 1 double crust pic, 
2 eggs, beaten 1 pie shell and strips for 
3 cups fresh or frozen rhubarb lattice crust 
(‘4 inch pieces) 
DIRECTIONS: OVEN TEMPERATURE: 400° 


In mixing bowl stir together sugar, flour, salt, nutmeg. Add beaten cggs, stir in 
fruits, let stand for 20 minutes. Spoon into pic crust. Dot with butter. 

Arrange lattice strips on top. Flute edges. 

Bake 400 degrees for 45 minutes. Reduce heat to 350 and bake 15 minutcs 
more until browned. 


HINT: 


In early days rhubarb was called “Spring Tonic.” Grandma said it purificd your 
system. Utah rhubarb is ready the end of April or first part of May. 


LEMON 
CHESS PIE YIELD: 1 - 9-Inch Pie 


Crust 2 tablespoons flour 
1 cup flour Ys cup lemon juice 
Vy cup sugar 4 eggs, beaten 
1 teaspoon grated lemon pecl % cup melted butter 
’% cup butter, softened 2 tcaspoons vanilla 
1 egg yolk, slightly beaten 1 to 4 tablespoons lemon pecl 
V4 teaspoon vanilla (as desired) 
Ys cup evaporated milk 
Filling Ye teaspoon salt 
2 cups sugar whipped cream for topping (optional) 
DIRECTIONS: OVEN TEMPERATURE: Crust — 400° 


Pie — 375° 
Crust: Combine flour, sugar and lemon peel. Cut in butter until mixture is 
crumbly. Add egg yolk and vanilla, blend. Pat into 9 inch pic pan and bake for 8 
minutes in a 400 degree oven. 


Filling: Combine all ingredicnts in mixing bowl and mix together for 2 minutcs. 
Pour filling in pie crust and bake 15 minutcs at 375 degrees. Then lower heat to 
300 degrees and bake 35 to 45 minutes to a golden brown. Serve hot or cold, 
with whipped cream if desired. 
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ORANGE Pp IE YIELD: 1 - 9-Inch Pie 


Shell Yz cup sugar 
3 egg whites V4 cup water 
q teaspoon cream of tartar 3 egg yolks 
1 cup sugar 1 - 11-ounce can mandarin oranges 
(reserve juice) 
Filling 
1 - 3%-ounce package lemon pudding 2 teaspoons lemon juice 
mix 1 cup cream, whipped 
DIRECTIONS: OVEN TEMPERATURE: 275° 


Beat egg whites and cream of tartar to soft peaks. Gradually add 1 cup sugar. 
Beat to stiff peaks. Spread on bottom and sides of well greased 9-inch pie pan. 
Bake 1 hour at 275 degrees. Turn off heat. Leave in oven 2 hours or overnight. 


Combine pudding, sugar, water and egg yolks. Drain oranges and add enough 
water to drained liquid to make 1% cups juice. Add to pudding mix. Cook as 
directed on pudding package. Cool. Add lemon juice. Fold in half of the whipped 
cream and *% cups broken orange sections. Reserve 8 to 10 slices for top. Spoon 
into shell and garnish with % remaining cup whipped cream and orange sections. 
Refrigerate until served. 


MRS. FIELDS 
MOCHA P IE YIELD: 1 - 10 inch pie 


One pound Mrs. Field’s chocolate Topping 

chip cookies 2 cups heavy whipping cream 
% cup butter 1 tablespoon sugar 
1 cup semi sweet chocolate 1 teaspoon vanilla 

chips ‘2 cup semi-sweet chocolate chips, 
3 egg yolks grated in food processor 
1 cup whipping cream or: 
1'% tablespoons expresso instant coffee 2 cups heavy whipping cream 

(or favorite instant coffee) 1 tablespoon sugar 
3 egg whites 2 cup fresh-squeezed orange juice, 
cup sugar grated orange peel 
DIRECTIONS: 


Grind cookies in food processor. Lay in 10-inch pie pan, bake in 275 degree 
oven for 10 minutes. Remove from oven; place parchment paper over 10-inch pie 
pan. Place a 9-inch pie pan on top and press until crust binds together. Set 
aside to cool Melt butter and chocolate chips together over very low heat. Mix in 
egg yolks, stirring until well blended. 


Beat cream until stiff, blend in instant coffee. In separate bowl, beat egg whites 
until stiff, gradually add sugar, beating until sugar is dissolved. 


Combine cream and egg white mixture, blend well. Fold in chocolate, and blend. 
Spoon into pie crust. Refrigerate until serving. (At least three hours. ) 


Topping: Whip cream; add sugar and vanilla. Spread on pie, sprinkle with 
chocolate. Or: whip cream with sugar and orange juice. Garnish with grated 
orange peel. 

Courtesy of Debra Fields, Park City, Utah. 


RED RASPBERRY | 
CREAM CHEESE PIE YIELD: 1 - 9-Inch Pie 


1 - 9-inch pie crust baked and 1 cup sugar 
cooled % cup unsweetened pineapple juice 
6-ounces cream cheese, softened “%% cup cornstarch 
3 cup whipping cream unsweetened whipped cream for 
1 quart fresh red raspberries garnish 
DIRECTIONS: 


In medium bowl beat together cream cheese and whipping cream. Spread over 
bottom of pie shell; chill. 


Reserve half the raspberries. In large bowl mash remaining raspberries. Stir in 
sugar; let stand 1 hour. 


Sieve berry mixture. In a sauce pan combine cornstarch and pineapple juice; stir 
in berry mixture. Cook and stir over medium heat until thickened and bubbly. 
Reduce heat; cook and stir 2 more minutes. Remove from heat; let cool. 


Spread *% of thickened berry mixture over cream cheese layer in pie shell. 
Arrange 1'% cups of reserved berries over top of pie. Spoon the remaining 
cooked berry mixture over the whole berries. Chill about 2 hours or until set. 
Garnish with whipped cream and whole berries. 


STRAWBERRY 
GLAZE Pp IE YIELD: 1 - 9-Inch Pie 


1 - 9-inch baked pastry shell, 3 tablespoons cornstarch 
brushed with butter 2 cup water 

1'% quarts strawberries, washed and 1 tablespoon lemon juice 
hulled whipped cream 

1 cup sugar 

DIRECTIONS: 


Crush enough strawberries to make 1 cup. Combine sugar and cornstarch in 
saucepan. Add crushed strawberries and water. Cook, stirring constantly, until 
thick. Blend in lemon juice. Cover. Cool to lukewarm. 


Brush inside of baked pie shell with melted butter and chill. This coating keeps 
filling from soaking into crust. Place 3 cups whole or sliced strawberries in 
pastry shell. Pour glaze over berries. Chill. Serve topped with whipped cream. 


DUOUDOUUOOOOD 
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STRAWBERRY 
DELIGHT SERVES 6 


“A layered parfait” 


1 quart strawberries 4 egg yolks 

powdered sugar 2 cup sugar 

Amarctto to taste 2 tablespoons cream 

1 - 8-ounce package cream cheese whipped cream for garnish 
DIRECTIONS: 


Clean strawberries and cut cach berry in half. Cut into fourths if you have very 
large berrics. Sprinkle with powdered sugar and Amaretto. Refrigerate at least 

one hour. 

Combine cream cheese, Amaretto, egg yolks, sugar and cream in food processor. 


Layer cream cheese mixture, strawberries, ending with berries. Top with a dollop 
of whipped cream and garnish with a berry. 


STRAWBERRY 
TART 


Crust Filling 

1 cup flour 8-ounce cream cheese 

1 egg yolk V4 cup cream 

Ys teaspoon salt 1'% quarts fresh strawberries 

2 tablespoons sugar 1 cup sugar 

1 tablespoon cold water 4 tablespoons cornstarch 

6 tablespoons frozen butter % cup whipping cream 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Crust: Process ingredients for crust in a food processor. Place in a buttered tart 
pan. Prick, chill, and bake in a 400 degree oven for about 10 minutes. 


Filling: Whip cream cheese and cream together; spread onto cooled crust. Wash 
and hull strawberries. Cut them in half and place half or more on top of cream 
mixture. Purée the remainder, then in a pan. Bring to a boil, then add 1 cup 
sugar and cornstarch. Cook until thick. Cool. Pour over the rest. Chill. Decorate 
with sweet whipped cream. 


TIP: 


Sweeten whipped cream with powdered sugar to retain volume, and 
use super-fine sugar for meringues. 
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RIBBONS SERVES 1 


“A fun snack for picky eaters.” 


1 slice bologna 5 toothpicks 
1 slice processed cheese 


DIRECTIONS: 


Roll cheese and bologna together into the tightest roll possible. Secure roll with 
5 toothpicks evenly spaced. Slice between the toothpicks across the roll. 


Turn each roll on its side so design of bologna and cheese can be seen. 


Pp OP CORN SERVES 20 


“Excellent for holiday party!” 


4 quarts popped popcorn 1 cup margarine 

2 cups whole nuts 1'’4 cups sugar 
(pecans, cashews, peanuts) ’% cup light corn syrup 

3 cups miniature marshmallows 1 teaspoon vanilla 

1'%% cups spiced gumdrops 

DIRECTIONS: 


Mix popcorn, nuts, marshmallows and gumdrops in large mixing bowl. Melt 
margarine in heavy saucepan and add sugar and corn syrup. Bring to a boil, 
stirring, and simmer 3 minutes. Add vanilla, blend well. Pour over the popcorn 
mixture, and mix well. Let stand 2 minutes to cool. With hands dampened in 
cool water, shape into a candy cane. Arrange on a baking sheet to set. Wrap in 
plastic to store. Store in cool place. 


CARAMEL 
CORN YIELD: 2-3 Gallons Popcorn 


“Makes enough for an army of children.” 


% cup butter 1 - 14-ounce can sweetened 
1 cup light syrup condensed milk 

1 pound brown sugar (2% cups) 2-3 gallons popped corn 
DIRECTIONS: 


Place butter, syrup, and brown sugar in medium size saucepan. Boil 6 minutes. 
Remove from heat. Add milk stirring vigorously until mixed. Pour over popped 
cor and stir to coat. 
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CARAMEL 
HEAVENLIES YIELD: 34 Dozen Triangles 


“Great for kids to make at Christmas.” 


12 double graham crackers 1 teaspoon cinnamon 

2 cups (4 ounces) miniature 1 teaspoon vanilla extract 
marshmallows 1 cup sliced almonds 

°/, cup butter 1 cup flaked coconut 

Ys cup firmly packed brown sugar 

DIRECTIONS: OVEN TEMPERATURE: 350° 


Preheat oven to 350 degrees. Arrange graham crackers in single layer in a 10% 
x 15'% inch jelly-roll pan. Sprinkle with marshmallows. 


In medium saucepan combine butter, brown sugar and cinnamon. Cook over 
medium heat stirring constantly, until sugar is dissolved. Remove from heat and 
stir in vanilla. 


Spoon evenly over marshmallows; sprinkle with almonds, then coconut. Bake 12 


to 14 minutes or until lightly browned. Cool in pan or wire rack. Cut into 3 inch 
squares, then cut each square in half to form triangles. 


CHOCOLATE 
MOUNTAINS YIELD: 4 Dozen Cookies 


“There’s a surprise inside!” 


’® cup shortening Y2 cup cocoa 

1’ cup evaported milk 12 cup chopped walnuts (optional) 

2 tablespoons water 24 large marshmallows (cut in half) 

1 egg 

1 teaspoon vanilla Frosting: 

2 cups flour Yq cup butter 

12 teaspoon soda 3 tablespoons evaporated milk 

12 teaspoon salt 3 tablespoons cocoa 

1 cup sugar 2 cups powdered sugar 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Beat shortening, milk, water, egg and vanilla. Add remaining ingredients except 
marshmallows, blend well. 


Drop by teaspoon on greased cookie sheet. 


Bake 8 to 10 minutes at 350 degrees. Take from oven. Quickly place 
marshmallow half (sticky side down) on each cookie. Let cool. 


For frosting bring to a boil butter, milk and cocoa. Add sugar and blend. 
Frost over marshmallow like mountain. 
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CHOCOLATE 
WAF FLE COOKIES YIELD: 28-30 Woffles 


3 - 1-ounce squares unsweetened Frosting 
chocolate 1 - 14-ounce can sweetened condensed 
1 cup margarine milk 
4 eggs 2 - 1-ounce squares unsweetened 
1% cups granulated sugar chocolate 
2 cups flour 1 tablespoon water 
1 teaspoon vanilla Ye teaspoon vanilla 
‘Ys teaspoon salt Ys teaspoon salt 
DIRECTIONS: 


Mclt chocolate and margarine together. In separate bowl beat eggs. Add sugar. 
Pour chocolate mixture into sugar and egg mixture, add flour, vanilla and salt. 
Cook in waffle iron at medium-high heat for 2 minutes. Lightly frost. 


Frosting: In a double boiler over rapidly boiling water, combine milk, chocolate, 


water, vanilla and salt. Cook, stirring constantly until thick enough to spread 
(about 15 minutes). Cool at room temperature. 


CHRISTMAS 
HOLLY WREATHS YIELD: 18 Wreaths 


30 large marshmallows 2 teaspoons green food coloring 
Ye cup margarine 4'% cups corn flakes 

1 teaspoon vanilla candy red hots 
DIRECTIONS: 


Mclt marshmallows and margarine together over low heat. Add vanilla and food 
coloring. Pour over corn flakes. Gently blend together. Drop by tablespoon full 
onto waxed paper and shape into wreaths. Add red hots for holly berries. 


DELUXE 
CHOCOLATE 
P UDDING SERVES 6-8 


1 - 4'%-ounce package instant chocolate pudding 
1 cup milk 

2 cups chilled whipping cream 

whipped cream or chocolate curls for garnish 


DIRECTIONS: 


In large mixing bowl, combine pudding and milk and mix at low speed. Add 2 
cups whippping cream and beat about 2 minutes on medium speed or until soft 
peaks form. Pour into dessert dishes and chill at least 15 to 20 minutes. 
Garnish with whipped cream or chocolate curls. 
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EDIBLE 
WITCH CRAFT SERVES 1 


1 fat carrot 1 prune 

3 toothpicks 2 sheets black construction paper 
12 raisins 1 twig 

3 cloves black yarn 

DIRECTIONS: 


Cut the bottom off carrot at the widest part. Trim off the top to a blunt point, 
so you have a piece about 6-inches long. Use a toothpick stuffed with raisins for 
each arm. Make the eyes and mouth with whole cloves. Break a toothpick in half 
and put a prune on one end to use for a nose. 


For the hat, cut a shape out of black paper, using “% of an 8-inch circle. Curve 
around to make a cone that fits your carrot. Tape to secure. Remove and trace 
around the base on black paper. Draw a circle '-inch larger around this. Cut 
out the center and around the brim making a lifesaver shape. Slip the brim onto 
the carrot, stopping above the eyes. Add cone of hat and tape together. 


A broom can be made with a twig from a bush or tree, about 3'%-inches long. 
Cut several lengths of black yarn and tie onto twig. Put the twig between the 
last two raisins on the arm. 


Optional Edibles to go with witch: 


A black cat can be made from a prune with a raisin head and a pipe cleaner for 
a tail and ears. 


A spider can be made by opening an oreo cookie and laying 3 pieces of black 
string licorice (about 4-inches long) across the cookie, then putting the cookie 
back together. Use chocolate icing as glue to add M&M eyes to the spider. 


BARS SERVES 16 


21% cups flour 2 teaspoons baking powder 

1 cup sugar Y4 teaspoon salt 

4 tablespoons butter, softened 3 eggs 

1 tablespoon anise seed 

DIRECTIONS: OVEN TEMPERATURE: 375° 


Mix 1'% cups of the flour with remaining ingredients on low speed until 
completely mixed. Beat on medium speed for 3 minutes. Stir in remaining 1 cup 
of flour and mix well. Wrap dough in waxed paper and refrigerate at least 1 
hour. 


Preheat oven to 375 degrees. Divide dough in half. On floured surface, shape 
each half into 12 x 2 inch logs. 


Bake logs for 20 minutes or until lightly browned. Slice hot into 1 inch logs. 
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BUTTER YIELD: *4% Cup Butter 


“Fun activity while bread is baking.” 


1 cup whipping cream Ys teaspoon salt 


DIRECTIONS: 

Place the cream into a clean pint jar with a tight fitting lid. Add the salt. Twist 
the lid on tightly. Shake the container until the cream thickens to butter. Pour 
out the liquid and the butter is ready. Serve on bread or crackers. 


KRAZY 
KRACKERS YIELD: 4-5 Dozen 


24 cups flour % teaspoon baking soda 

2-4 tablespoons sugar Y2 cup mayonnaise 

’%’ teaspoon salt 1 cup plain yogurt 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Sift together flour, sugar, salt, soda. With pastry blender, cut in mayonnaise until 
well mixed and coarse crumbs form. Stir in yogurt with hands. Firmly press 
dough into ball. Cut into 16 pieces, cut each into little pieces. Roll in flour. Roll 
out to Ye inch thickness. Bake on ungreased cookie sheet at 400 degrees for 6 
to 7 minutes or until golden. Sprinkle with salt. 


KID’S DO IT 
ICE CREAM YIELD: 3 Cups 


“A great activity for a summer aftemmoon.” 


1 cup milk nuts or fruit as desired 
% cup sugar 1 egg (optional) 

1 cup whipping cream icc and rock salt for 

’% teaspoon vanilla extract freezing ice cream 
DIRECTIONS: 


Put all ingredients except ice and rock salt in 1 pound coffee can with a tight 
fitting plastic lid. Place lid on can. Place can with ingredients inside 3 pound 
coffee can with a tight fitting plastic lid. 


Pack larger can with crushed ice around smaller can. Pour at Icast “4 cup of 
rock salt evenly over icc. Place lid on 3 pound can. Roll back and forth on a 
table or cement slab for 10 minutcs. Open outer can. Remove inner can with 
ingrcdicnts. Remove lid and use a rubber spatula to stir the mixture, scrape 
sides of can. 


Replace lid. Drain icc water from larger can. Insert smaller can, pack with morc 
icc and salt. Roll back and forth for 5 more minutcs. 
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LAYERED 
FINGER JELLO SERVES 10 


“Very festive for children’s party — they are beautiful and the kids love it!” 


3 - 6-ounce packages gelatin (2 lime, 1 cherry are nice) 
1 - 14-ounce can sweetened condensed milk 
8 envelopes unflavored gelatin 


DIRECTIONS: 


First Layer — Mix 1 - 6-ounce package lime gelatin and 2 envelopes unflavored 
gelatin. Add 2% cups hot water. Stir until gelatin is completely dissolved. Pour 
into lightly greased 13x9 inch pan. Allow to set until firm (1 to 1% hours). 


Second Layer — Mix 1 envelope unflavored gelatin and ’2 cup hot water. Dissolve 
completely. Allow to cool but keep stirring. Add 2 can sweetened condensed 
milk. Pour over first layer. Set. (Sets very quickly — about 10 minutes) 


Third Layer — Mix 1 - 6-ounce package cherry gelatin with 2 envelopes 
unflavored gelatin. Add 2 cups hot water. Stir until completely dissolved. Allow 
to cool. Pour onto milk layer. 


Fourth Layer — Repeat instructions for Second Layer. 
Fifth Layer — Repeat instructions for First Layer. 


MAMA T’°S 
DOUBLE DUTCH 
PIZZA YIELD: 30-40 Servings 


“A children’s pizza delight!” 

4 cup margarine Ye teaspoon baking soda 

1 cup sugar 4 teaspoon salt 

1 egg 4 cup M&M candy 

1 teaspoon vanilla ’% cup walnuts, chopped (optional) 
1% cups flour Yq cup miniature marshmallows 

Yq cup cocoa “ cup flaked coconut (optional) 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Blend together margarine and sugar until light and fluffy. Blend in egg and 
vanilla. Combine flour, cocoa, soda, and salt and add to the egg-sugar mixture. 
Mix well. Stir in % cup candy, “% cup chopped nuts. 


Place dough on foil lined 12 or 13% inch pizza pan, spreading to 1% inch from 
edges of pan. 


Sprinkle with remaining nuts, candy, marshmallows and coconut. Bake at 350 
degrees for 20 minutes or until edges are set. Do not over bake. 


Cool 10 minutes in pan. Gently remove pizza with foil liner to wire rack. Cool 
thoroughly. Cut and serve. 


- CHILDREN - AND - CAMPING - 287 


NATURE CENTER 
- [INDIAN FRY 
BREAD YIELD: 20 - 2-Inch Patties or 8 Servings 


“This is always a favorite when children visit the Ogden Nature Center. The bread is 
cooked on the open camp fire so it would be great to take along on a camping trip.” 


2 cups flour 2 tablespoons shortening 
_ % cup dry milk */Y4 cup luke warm water 

1% tablespoon baking powder 1 cup vegetable oil 

*”4 teaspoon salt 

DIRECTIONS: 


In mixing bowl mix together flour, milk, baking powder, and salt. Cut shortening 
into dry ingredients. Add warm water. Knead until smooth. If dough is too tough 
add more warm water. Dough should be elastic but not sticky. Allow to stand 30 
minutes or overnight. Pat into 2 inch patties. (Children love doing this. ) 


Heat oil in skillet; drop patties into oil and cook until golden, about 1 minute 
per side. Drain on paper towel and serve with honey butter. 


~ NO BAKE 
COOKIES YIELD: 64 Medium Sized Cookies 


2 cups sugar 1% cups wheaties 

’&% cup butter 1 - 12-ounce package chocolate 
% cup milk chips 

1 teaspoon vanilla Ye cup chopped nuts 

1% cups oatmeal 

DIRECTIONS: 


Combine oatmeal, wheaties, chocolate chips, and nuts. Heat sugar, butter, milk 
and vanilla. Cook for 1 minute and pour over oatmeal mixture. Drop quickly by 
—_ spoonfuls onto wax paper. Chill. 


ORANGE COCONUT 
cs BALLS YIELD: 3 Dozen 2-Inch Balls 


1 - 6-ounce can frozen orange juice 1 pound powdered sugar 

2 cup butter or margarine 1 cup shredded or flaked coconut 
= 1 - 12-ounce box Vanilla Wafer cookies 

DIRECTIONS: 


Thaw orange juice. Crush cookies finely. Blend orange juice, butter, crushed 
cookies, powdered sugar together thoroughly with spoon. Roll into 1'%-inch balls 
with hands. Roll balls in coconut to coat. Chill until firm. 
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BONBONS YIELD: 3 Dozen Bonbons 


1'4 cups powdered sugar 2 cup peanut butter 

1 cup graham cracker crumbs 1 - 6-ounce package semisweet 
(about 12 squares) . chocolate chips 

’2 cup margarine or butter 1 tablespoon shortening 

DIRECTIONS: 


Mix powdered sugar and cracker crumbs. Heat butter and peanut butter over low 
heat until melted, stir into crumb mixture. Shape mixture into 1-inch balls. Heat 
chips with shortening. Dip balls into chocolate with tongs until coated. Place on 
waxed paper. Refrigerate until firm. 


PLAY 
CLAY 


“Great for group projects. The entire batch can be colored turquiose and molded into In- 
dian beads, using toothpicks to make holes. Combined with colored macaronis it makes 
a perfect squash blossom necklace.” 


2 cups baking soda 1% cups water 
1 cup cornstarch 


DIRECTIONS: 


Combine soda, starch, and water. Mix until smooth. Boil one minute to the 
consistency of mashed potatoes. Stir constantly. Spoon out onto plate. Cover with 
damp cloth and cool. Knead lightly and roll out on wax paper to cut with cookie 
cutters or mold by hand. Patterns can be drawn or pressed into the clay using 
toothpicks or buttons with fun patterns. Dry 24 to 48 hours. 


Dried pieces can be painted with tempera or water colors, then coated with 
spray varnish or clear nail enamel. The clay can also be colored by adding 
powdered tempera or food coloring while cooking. 


DO NOT EAT. 


PORCUPINE 
CARAMELS YIELD: 130 Treats 


“Great treat for a school class!” 


1 - 14-ounce can sweetened condensed 1 package Kraft caramels 

milk 1 - 16-ounce package marshmallows 
’% cup butter 1 - 13-ounce package Rice Krispies 
DIRECTIONS: 


Melt condensed milk, butter and caramels in a heavy saucepan or double boiler. 
Cut marshmallows in half. Spread Rice Krispies on waxed paper. Dip pieces of 
marshmallows in caramel mixture and toss in Rice Krispies until well coated. 
Store in a box, not in plastic or airtight container. 
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SAUSAGE 
BALLS SERVES 8 


1 cup biscuit mix 14-ounces grated cheddar 
1 - 12-ounce tube Jimmie cheese 
Dean Sausage 
DIRECTIONS: OVEN TEMPERATURE: 350° 


Combine ingredients, form into balls. Bake in 350 degree oven for 15 minutes. 


SPUD 
CHI CKEN SERVES 4 


“Children will enjoy coating the chicken in preparation for baking.” 


12 Drumsticks or 1 to 2% pound Ye cup mayonnaise 
chicken cut into pieces 1% cups potato flakes 
DIRECTIONS: OVEN TEMPERATURE: 400° 


Coat chicken pieces with mayonnaise and roll pieces in potato flakes to coat 
well. 


Arrange chicken on a baking sheet in a single layer. Bake in 400 degree oven for 
40 minutes or until golden brown. 


THANKSGIVING 
CORNU COP IA YIELD: 4 Serving, 1 Cornucopia 


“Another great idea for holiday parties.” 


1 sugar ice cream cone with pointed end 
Assorted candies, nuts, miniature marshmallows, etc. 
Frosting 


DIRECTIONS: 


Steam and turn the end of the cone up. Place frosting inside cone. 
Add candies, nuts, marshmallows. 


Spread frosting on a square piece of paper, 6 x 6 inches. Stick cornucopia on 
paper base for a festive table decoration. 
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TURTLES YIELD: 2 Dozen 


2 - 1-ounce squares chocolate 1 teaspoon vanilla 
3 cup margarine V4 teaspoon salt 

2 eggs, beaten 1 cup flour 

*/4 cup sugar 

DIRECTIONS: 


Melt together the chocolate and margarine. In medium size bowl combine sugar, 
vanilla, salt and flour. Mix well. Add chocolate and butter to mixture. Drop by 
teaspoon full onto waffle griddle heated to medium temperature. Cook 1 to 2 
minutes. 


Frost with chocolate frosting. 


YUMMIE 
DECORATOR 
CLAY YIELD: Plenty for 6 children to mold 


“Colorful and fun to work with and tastes yummie!” 


Ys cup margarine, melted Ye teaspoon salt 

Ys cup light corn syrup 1 pound powdered sugar 

1 teaspoon vanilla food coloring or food paste 
(*for brighter more vibrant colors, use food paste) 

DIRECTIONS: 


Using spoon, blend margarine, corn syrup, vanilla and salt. Mix in sugar. Knead 
until smooth. Add more powdered sugar if needed to make a non-sticky, pliable 
clay. Divide clay into number of colors desired. Add food coloring or paste. 
Knead until color is blended. The clay can then be molded to decorate cakes, 
cookies, cupcakes, crackers, etc. Use round toothpicks as forming tools. 


Clay may be refrigerated in plastic bags for up to 2 weeks. Soften to room 
temperature before using. 


TIP: 
Chill eggs before separating whites and yolks. 
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HINTS ON 
DUTCH OVEN 
COOKING 


The Dutch oven is probably the most useful utensil for campfire cooking. Nearly 
everything that can be cooked or baked in a home oven can be prepared over a 
fire in the Dutch oven. I have found the most convenient size of oven to be the 
12 inch model with a flanged or flat rimmed lid which will hold the coals on top 
while baking. With this oven, I can prepare enough food for eight hungry adults. 


The type and numbers of coals used are very important in achieving and 
maintaining the correct baking temperature. The best coals are those that have 
burned down to glowing, not flaming, embers. They should be placed both 
beneath and on top of the oven. The bottom layer should be approximately as 
wide as the diameter of the oven. The top layer should have considerably more 
coals on it, causing most of the baking heat to come from there. 


Two variables which will most affect the success of your baking are the altitude 
at which you bake and the heat of the coals you use. The higher your campfire, 
the longer your baking time and the hotter your coals should be. I recommend 
brushing off the top coals, lifting the lid and checking the progress of your 
baking about every 15 to 20 minutes so that you can adjust the heat if 
necessary. 


Only practice can help you become proficient with Dutch oven baking. But the 
results — succulent stews, mouth-watering desserts or whatever you desire — are 
always pleasant and delightful surprises to any camping experience. 

Sally Neill 

Calvin Alpine Outfitters 
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CRISP SERVES 6-8 


“Another campfire Dutch oven treat.” 


6 large Granny Smith apples 1 cup brown sugar 

1 cup raisins 1 tablespoon cinnamon 
*Y4 cup flour butter or margarine 
DIRECTIONS: 


Gencrously butter a 12 inch Dutch oven and slice apples into it. Sprinkle raisins 
among apples. 


Combine flour, sugar and cinnamon and pour over apples. Dot with butter. 


Place covered Dutch oven in fire pit on top of hot, but not flaming, coals. With 
shovel, generously cover top of oven with additional coals. Let bake for 30 
minutes or until apples are soft and juicy. 


MUFFINS SERVES 8 


“For the campfire” 
p 


2 cups flour Ys cup cooking oil 

V4 cup sugar 2'% tablespoons dry milk, mixed with 
4 teaspoons baking powder water to yield 2 cup milk 

*f, teaspoon salt 1 - 15-ounce can blueberrics, drained 
1 egg 

DIRECTIONS: 


Mix flour, sugar, baking powder and salt. Beat together, egg, milk and oil and 
add to flour mixture. Gently add blueberries. Pour batter into greased 8 x 8 inch 
aluminum pan. Place entire pan into Dutch oven, cover and bake 25 minutes or 
until inserted wooden pick comes out clean. 


CAMPER 
SPUDS 


1 potato per person salt and pepper 
Cheddar cheese, grated butter or margarine 
grecn onion, chopped 

DIRECTIONS: 


Slice each potato into strips as you would for preparing French fries and place 
on a piece of aluminum foil. Top each potato with 2 tablespoons cach of grated 
cheese and chopped onion. Season to taste and dot with butter. Wrap cach 
potato tightly in foil and place in hot coals on edge of fire for 20 to 30 minutes. 
Turn after 15 minutes. Test with a fork for doneness. 
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CAMPFIRE 


SQUASH | SERVES 8 


6 yellow crooked neck squash, soy sauce 

sliced seasoning salt 
1 large onion, chopped butter 
DIRECTIONS: 


Place squash and onion on large piece of heavy-duty foil; Season with soy sauce, 
seasoning salt and dot with butter. Wrap tightly and place in campfire where it 
can simmer for 20 to 30 minutes. 


VARIATIONS: 


Add other vegetables, cauliflower, zucchini, carrots. Melt cheese on top. 


CHERRY UPSIDE 
DOWN CAKE SERVES 8 


“A cake to cook in a Dutch oven over a campfire” 


1 package lemon cake mix 1% cups water 

3 eggs “ cup butter or margarine 

Ys cup salad oil 2 - 16-ounce cans pie cherries, drained 
DIRECTIONS: 


Blend cake mix, eggs, oil and water. Beat 3 minutes by hand. Melt butter in 
preheated Dutch oven; when bubbling, pour cherries evenly over bottom of pot. 
Remove from heat and pour in cake batter. Cover and bake for 25 minutes or 
until wooden pick inserted in center comes out clean. Let cool 5 minutes; invert 
onto platter to serve. 


CUCUMBER 
AVOCADO SALAD SERVES 8 


2 large cucumbers Creamy Italian salad dressing 
2 large avocados 


DIRECTIONS: 


Pecl cucumbers and avocados and dice into large picccs. Marinate for 15 minutes 
in creamy Italian dressing. Serve. 
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DUTCH OVEN 
BARBECUED CHICKEN SERVES 6-8 


“Excellent with quick-cooking long grain/wild rice!” 


1 - 18-ounce jar hickory smoke 7 chicken breasts 
barbecue sauce 7 chicken legs 

1 envelope dry enchilada sauce mix 4 chicken wings 

2 cups water 

DIRECTIONS: 


Combine sauce, enchilada mix and water. Add chicken pieces and bake in Dutch 
oven approximately 2 hours, stirring occasionally. 


ENCHILADA 
P IE SERVES 6-8 


2 pounds ground beef 1 teaspoon salt 
1 medium onion, chopped 1 - 10%4-ounces can tomato soup 
2 - 10-ounce cans mild enchilada 1 cup water 
sauce 2 cups Cheddar or mozarella cheese 
9 - 8 inch flour tortillas shredded 
DIRECTIONS: 


Working over an open fire, brown ground beef with salt and onion in a Dutch 
oven. Drain off drippings. Add tomato soup, enchilada sauce and water. Simmer 
5 minutes. 


Spoon *% of the mixture into a medium size bowl. Arrange 2 to 3 tortillas over 
mixture remaining in Dutch oven. Alternate meat, cheese and tortillas in three 
layers. 


Replace lid on Dutch oven. Simmer 7 to 10 minutes or until cheese melts and 
tortillas soften. Serve pie with remaining tortillas as side bread. 


SHRIMP-FILLED 
AVOCAD OSs SERVES & 


“Impressive gourmet lunch, especially when served on mountain peaks!” 


6 to 8 avocados ‘Ys teaspoon curry powder 

1 - 8-ounce jar mayonnaise 1 tablespoon soy sauce 

juice of 4 lemon 3 - 4%-ounce cans tiny shrimp 
DIRECTIONS: 


Cut avocados in half and remove pits. Combine mayonnaise, lemon juice, curry 
and soy sauce. Add shrimp. Spoon mixture into avocados and serve with a spoon. 
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HAM AND 
VEGETABLE STEW SERVES 6-8 


“Good served with warm tortillas or sheepherders’ bread on a cool mountain evening.” 


3% pounds ham, cut into bite-sized pieces 

2 - 16-ounce cans green beans or 1% pounds fresh green beans 
2 large onions, chopped 

1 large head cauliflower, cut into pieces 

2 medium yellow or zucchini squash, sliced 

1 - 2-ounce package country vegetable dry soup mix 


DIRECTIONS: 

Put cubed ham into Dutch oven and add approximately 2 inches of water. Bring 
to a boil and let simmer for '2 to 1 hour with lid on. Add beans, onions, 
cauliflower, squash and dry soup mix. Cook until vegetables are done. Add more 
water during cooking if necessary. 


ONION SERVES 6 


1 pound lean ground beef Ys teaspoon pepper 

1 egg Ye teaspoon salt 

V4 cup cracker crumbs Ye teaspoon dry mustard 
Ys cup tomato sauce 6 large onions, peeled 
DIRECTIONS: 


Cut six 12 inch squares of heavy foil and set aside. In a bowl, mix ground beef, 
egg, cracker crumbs, tomato sauce, pepper, salt and dry mustard. Set aside. 


Cut onions in half horizontally and remove centers, leaving a Y% inch shell. Chop 
onion centers and stir 2 tablespoons into meat mixture. Spoon meat mixture into 
the onion halves and place two halves together. 


Wrap onions securely in foil squares. Cook on coals for 14 to 20 minutes on 
each side. 


TIP: 


Dutch ovens clean easily with hot water and a scouring pad. Soap 
should not be used as it permeates the cast iron. 
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OMELET 
SANDWI CH SERVES 4 


“Wrap this sandwich in newspapers and it will stay warm for hours. A great treat to take 
along on a winter picnic or on a cross-country skiing trip.” 


1 loaf circular bread 1 onion, sliced 
(either home-made or from store) 3 eggs 

1 green pepper, sliced Ye cup milk or water 

’%2 cup mushrooms, sliced (optional) 

DIRECTIONS: 


Halve the bread horizontally, scoop out inside, leaving Vz inch shell. Stir fry 
pepper, mushrooms, and onions until soft. Set aside. 


Beat eggs, add milk or water if desired, and beat together. Fry eggs, adding 
vegetables when eggs are nearly set. 


Stuff the bread shell with warm omelet. 


QUICK 
CINNAMON 
ROLLS YIELD: 8 Servings 


For the campfire 


3 tablespoons dry milk mixed with 4 ounces raisins 

water to yield % cup milk 1 cup brown sugar 
2 cups biscuit mix flour 2 tablespoons cinnamon 
DIRECTIONS: 


Blend milk and biscuit mix; pat out in a rectangular shape on a floured, flat 
surface. Spread raisins and brown sugar over the dough. Sprinkle with cinnamon. 


With floured hands, roll the dough into a cylinder beginning with the long side. 
Cut cylinder into 8 rolls and place in bottom of a greased 8 x 8 inch aluminum 
pan. Place entire pan into Dutch oven. Cover and bake about 20 minutes or until 
done. 


TIP: 


Eggs pack easily when broken into a large plastic bottle. They will 
last 5-7 days if kept as cool as possible. 
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SHEEPHERDERS’ 
BREAD | YIELD: 1 Very Large Loaf 


“This bread is best made at home and then packed in a Dutch oven when camping. 
Leftover bread makes EXCELLENT French toast.” 


3 cups very hot tap water 2 packages active dry ycast 
’ cup butter or margarine 9 to 9% cups flour 
Ys cup sugar salad oil 


2'% teaspoons salt 


DIRECTIONS: 


In large bowl, combine water, butter, sugar, and salt. Stir until butter melts; Ict 
cool to about 110 degrees. Stir in yeast, cover, and Ict it stand until bubbly (5 
to 15 minutes. ) 


Beat in about 5 cups of flour to make a thick batter. Stir in cnough of the 
remaining flour (about 3'2 cups) to make a stiff dough. Turn dough out onto a 
floured board; knead until smooth and satiny (10 to 20 minutes), adding flour as 
needed to prevent sticking. 

Turn dough over in a greased bowl; cover and Ict rise in a warm placc until 
doubled, (about 1% hours.) Punch dough down and knead on a floured board to 
form a smooth ball. 


With a circle of foil, cover inside bottom of a 12-inch diametcr Dutch oven; 
grease foil, inside of oven, and under side of lid with oil. Place dough in oven 
and cover with lid. Let rise in a warm place until dough begins to push up lid 
(about 1 hour. ) 

Bake, covered with lid, in a 375 degree oven for 12 minutes. Remove lid and 
bake for 30 minutes or until loaf is golden brown. 


TURKEY 
AU GRATIN 
SOUP SERVES 4-6 


4 to 5 cups diced, cooked turkey 1 - 5'%-ounce package au gratin 
4 cups water potatocs and sauce mix 

4 chicken bouillon cubes 1 large carrot, sliced 

’% teaspoon ground marjoram Ye cup dry white wince 


Y% teaspoon ground oregano 


DIRECTIONS: 


Combine all ingrcdicnts and stir. Bring to a boil over a fire. Cover and let 
simmer 20 minutes or until potatoes are done. 
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SUBSTITUTIONS 


‘ 


In Place OF: 


Baking Powder 
(1 teaspoon) 


Buttermilk or Sour Milk 
(1 cup) 


Catsup or Chili Sauce 
(1 cup) 


Chocolate 
Unsweetened (1 ounce) 


Semisweet (1 ounce) 
Cornstarch (1 tablespoon) 
Flour 

All-purpose (1 cup) 
Cake (1 cup, sifted) 
Herbs (1 tablespoon, fresh 
snipped) 

Honey (1 cup) 
Mustard, Prepared 


(1 tablespoon) 


Sour cream (1 cup) 


Sugar (1 cup, in baking) 


Whole Milk (1 cup) 


You Can Use: 


Ys teaspoon baking soda + '% teaspoon cream of 
tartar + % teaspoon cornstarch 


1 cup yogurt; or place 1 tablespoon vinegar or 
lemon juice in a measuring cup, add enough 
lukewarm sweet milk to make 1 cup, let stand 
5 minutes 


1 cup tomato sauce plus 2 cup sugar and 2 
tablespoons vinegar (for use in cooked mixtures) 


3 tablespoons cocoa + 1 tablespoon butter or 
margarine 

3 tablespoons cocoa + 1 tablespoon butter or 
margarine + 3 tablespoons sugar 


1 tablespoon arrowroot; or 2 tablespoons flour 


1 cup + 2 tablespoons sifted cake flour; or 1 cup 
+ 2 tablespoons whole-wheat flour; or 1% cups rye 
flour; or 1% cups rolled oats 


7% cup (1 cup minus 2 tablespoons) sifted all- 
purpose flour 


1 teaspoon dried herbs 


1'4 cup sugar + Y% cup liquid (water or liquid 
called for in your recipe) 


1 teaspoon dry mustard + 1 tablespoon vinegar or 
white wine 

6 ounces softened cream cheese + enough milk to 
make 1 cup; or place 1% tablespoons vinegar in a 
measuring cup, add enough lukewarm sweet cream 
to make 1 cup, let stand 5 minutes 


7% cup (1 cup minus 2 tablespoons) honey; reduce 
liquid by 3 tablespoons and add 1 pinch baking 
soda (to counteract acidity of the honey) 


’% cup evaporated milk plus 2 cup water or 1 cup 
reconstituted nonfat dry milk plus 2'’% teaspoons 
butter or margarine 
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A 

PEO wsiisseseseniamexonreons (See game) 

Appetizers 

Canapes and Hors d’oeuvres 
Artichokes for the Unexpected . 15 


Astichoke NIBDICS ssiccsvexsisencs 15 
Bachan’s Chashu 

(Chinese Roast Pork) .......... 16 
Bologna Ribbons .................. 281 
CO RRGMOT: FETS: ssenvvensinenonavivaraniia 16 
Chilled: Vegetables avcccscscissasenvs 17 
Cocktail Meatballs .................. a7 
Be TS wicnvccnsmcmiedsbeieaindns 18 
Glorious Mushrooms .............. 18 
Greek Chicken Spanakopitas .. 19 
COED: coisissncrtsarseernseratonientnmens 19 
Korean Style Barbeque Beef... 20 
Line's Won, TOMS: cscccsssaserinewiecs 20 
Marinated Mushrooms ............ 21 
Olive Cheese Puffs ................. 21 
Pineapple with Liqueur .......... 21 
PISO. IN PHD sicssinsncnestveravesess 22 
Sausage Strudel ...................4. 22 


Sausage Stuffed Mushrooms ... 23 
Sesame Chicken with 


POY TONG «enenissvieenennnis 23 
SR FO xsi aucasievncervenesonce 23 
Shrimp Roll-Ups ......cscsssceress 24 
MPIIOCH GANG ao iiiscnosnessensaniesivics 24 
Spinach-Filled Mushrooms ...... 24 
Stuffed Cherry Tomatoes ........ 25 
Stuffed Mushrooms ................ 25 
Sweet and Sour Dogs ............. 25 
TONGS enevesectescaricacrinens 26 
Zucchini Appetizers ...............5 26 

Dips 
POU DIY cnsixivneseieecninnensannannen 27 
PEO: DG cp vascrsecmmesinnenssaces 27 
Avocado-Tomato Dip ............... 27 
Cheese Dip for Round-Loaf 

Pree Breed. oc siccsvecnisncxciiess 28 
Clam Cocktail Dig acisciassesssesss 28 
TORTEY: TOAD axtenssavnsasctrsacgnaeuees 28 
Favorite Spinach Dip .............. 29 
Fresh Frit. DID cccseosssiveicousseces 29 
PEO CM TOUS ss esicuicssionviangersenienns 29 
Rahins. Frait, Dip sssssssscevnevsenes 30 
Layered Taco Treat .............4.. 30 
Microwave Hot Beef Dip ........ 31 
Sour Dough Beef Dip ............. 31 
Southwest Shrimp Dip ........... 31 
Spinach Vegetable Dip ........... 32 
WORRY TED cosasnnremnerscennenionnwnes 32 

Spreads 
Cheese-Filled Roll ................4 32 
Ot |: ere 33 
CECE TOGA sscicnmcsassnenteanxas 33 
PRD SOPEOd scssssseveswssvernscavecvyvs 34 
Deviled Ham Cheese Ball ...... 34 


EXOUG EQg plant sasnsscsecsscvosesnsas 35 


Ham-Clam Spread .................. 35 
Molded Avocado Pinwheel ...... 36 
CUBES THOU casatontcaccncaareeredewons 36 
FOGGR. BOTCAE jesceccncccceorenesemesns 36 
Pineapple-Pecan Cheese Ball .. 37 
Red Apple Cheese Ball .......... 37 
Shrimp Appetizer ................... 37 
SHON Butter cccccivessesvsveenvavnns 38 
Shrimp Mousse ................00008 38 
Smoked Salmon Paté ............. 38 
PIES cicavneniciessiotinioniens (See fruits) 
ATUCHOKES ss ixcevaceaiaass (See vegetables) 
Asparagus ............... (See vegetables) 
BNOCIGO. sscicsscarennanins (See vegetables) 
B 
PATIOTIAS: ascustveituansiarecsvde (See fruits) 
BS TY, seicernceenisten eeecvesncvnes 207 
eo (See vegetables) 
Beverages 
Birdy Num-Num Punch .............. 39 
EY NRE os cece crecmiconaltancraneinnecinns 39 
Ever-Ready Daiquiris ................. 40 
Frosty Lime Floats .................... 40 
Frosty Tea and Tonic ................ 40 
Hot Buttered Beverage Mix ....... Al 
Hot Buttered Rum Batter ......... AL 
Mock: Margarita, ..cressursassscsvrvevesan AL 
Mrs. Diggins’ Hot Chocolate ...... 42 
Orange-Almond Punch ............... 42 
Orange-Banana Fruit Drink ....... 42 
PRM aI. sisencnsiGmrciaainncincaie 43 
Party Hot Chocolate sccsicciscscssvece 43 
Pty FUNG. ssntiiniesssvicnuenicins 4A 
Pina Colada Drink .................... 43 
Seafood Cocktail Drink ............. 44 
Spiced Apple Cider ...............008. 4A 
BOMUINGE NEUED sascccasesssasesciscescans 4A 
Beef 


Ground Beef 
Baked Hamburger 


PRO RIION n ssivscesisatvanpaieinenien 100 
oa 53 
Cocktail Meatballs .................. 17 
BRE FROG xinocicrnintueeecaialemmerasienes 18 
Enchilada Casserole ............. 100 
PMCHUOdG PIC sscsciscitesaacreasenes 294 
Fiesta Oliva Nachos .............. 101 
Gyoza (Won Tons) ...............665 19 
Italian Hamburger Soup ......... 62 
Meatball Minestrone Soup ...... 60 
Meat Loat wsciccasisccasneeiwacecess 102 
Meatloaf in an Onion ........... 295 
Wervetjo Teac tgs ioc acesecceenese 72 
PIFOSDRG: sre eiate ssacneownesworrewontute 71 
Pizza By-The-Yard .................. 71 
PIGZR. TE BUG: os cssinss cascancasercenet 22 
Quickie Chili Con Carne ........ 52 
Salisbury Steak ccscssvssscioicenes 101 
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Ground Beef (cont. ) Mormion..Muffins sicsciscecccansecesees 3 
Stevie’s CHE ssscsiscssccecsxeosvevcees 52 Poppy Seed Muffins ............. 184 
Stulted CABDAGE sesccsiansascisons 102 Strawberry Muffins ............... 185 
Tomatoes Stuffed with Yellow-Squash Muffins .......... 185 

Miiced MGAL, ccccinssnsensceanvans 174 Pancakes 
Winter Stew wcccciscssvicissasnsesacs 177 Apple Pancakes with 

Roasts Cinnamon Syrup ..............+. 186 
Beef Dip Sandwich ................. 69 Hootenany Pancakes ............. 186 
Chili Beer Pot Roast .............. 93 Yeast Pancakes. .scexvsvccesevscsees 187 
Home Cured Corned Beef ........ 4 Yoourt, Pancaes x.cccmscessiseene 187 
Italian Roast Beef Quick Breads 

SGM WICKES: sccasisessvirnweverseswns 70 Banana Nut Bread ................ 187 
Marinated Chuck Roast .......... 93 Buttermilk Cornbread ........... 188 
No Work Standing Rib ........... 93 CertGt BECO wcssenimcmnsnnen 188 
Saucey Oven Roast .............046 94 Envy of the Neighborhood 
Teriyaki Tenderloin ................ 94 Zucchinl Bread scccsssccoscsnee 188 
Whole Fillet of Beef ............... 94 Lemon-Nut Bread ................. 189 

Steaks Orange-Raisin Bread ............ 189 
Beef Parmesan (round steak) .. 95 Pumpkin-Raisin Bread .......... 190 
Esterhazy Steak (round steak) . 96 Quick Cinnamon Rolls .......... 296 
London Broil with Raspberry Bread ...............06+ 191 

Green Peppercorms .............. 98 Rhubarb Bread ................ now tok 
Marinated Flank Steak ........... 97 Simple-Dimple 
Rolled Flank Steak ................ 97 Beer Bread. ssissssccscsxsncvssvas 190 
Steak: Diane: cssscssdssusassscansesense 95 Yeast Breads and Rolls 
Steak with Bordelaise Buttermilk Crescents ............ 192 

MARS sci inrarlnensacecsies 96 Carmel-Pecan Sticky 

Stew Meat or Cubed Beef BUG: ansnasdincneinaarnblcansavens 193 
Bel BOW scdcssirinciernrseerisescee 98 Ce eee 192 
Carbonnade of Beef ................ 99 Cinnamon Bubble Bread ....... 194 
Chipped Beef on Toast ........... 9 Cuban Bread cscsscssascvescoscsses 195 
CHEVCRRS CHU scusccomncasaceonencnns 51 Delicious One-Bowl 
Korean Style Barbequed Beef .. 20 Cinnamon Rolig.......<.00s00000: 196 
Microwave Hot Beef Dip ........ 31 Dilly Casserole Bread ........... 195 
Owen SteW sncivssareciecanncorcvaaseaee 63 Elizabeth’s Cinnamon Rolls .. 197 
OTT EIIG: cetrviazacvenecessnnmenuipiness 99 English Muffin Bread ........... 194 
Sourdough Beef Dip ............... 31 Plat-French Bread ..0s00e.cee- 197 
Spicy Beef and Vegetable PIGNCD TCG siscxssvetsecencnncens 198 

DUD: coatatseceiminvsissurescacsneentes 63 Greta’s Hot Dinner Rolls ..... 198 

Veal Herb) Bread caisvissscsesseuenssivays 199 
EEO Bucs accsscccossadicnessyesans 112 Da a0 enceieiasmrsednsieas 196 
Venl Paprithea. scidicccssassccasascives 112 MOGKCY BPGG sccisessmccscneceounns 199 
Veal PICROEe: secanstveniovwayeceven 113 Oatieel Teed siscssascssssosscnees 200 
VER) TRMAGS svicassvasscssnanceneses 114 CMERTS FROG: ss snicvsivcacsacnsnivesiniess 201 
Veal with Champagne ........... 113 Perfect Orange Rolls ............ 201 

Blueberries .............0cece0: (See Fruit) Potted Dill Bread ................. 200 
Breads Refrigerator Rolls ................. 202 

Coffee Cakes Sheepherder’s Bread ............ 297 
Aunt Rita’s Sour Cream WG SNGO, sisaecicrgucersagiverves 202 

CCE TERE ccassceiesrzersecinss 181 Others 
DEG sceisieniecccmmpmaroseiaes 181 Biscuits and Gravy ................. 10 
Coconut Brunch Bread ......... 182 Buttermilk Scones ................ 203 
Pecan Cinnamon Ring .......... 182 GEOTSSRNES dassesisiaenannnanssuaidunnsis 204 

Muffins Hot Cheese Croutons ........... 204 
Baked Apple Doughnuts ....... 183 Nature Center’s Indian 
Blueberry Muffins .«....:.csi0.05.. 292 Fey Bread si dcenenenmaiven 287 
Buttermilk Bran Muffins ...... 183 Parmesan Biscuits ................ 203 
Carrot-Spice Muffins ............. 183 POROVGES .. cnssasuassranariacingameasonne 203 
Goblin Muffins ..................... 184 Broccoli ................65 (See Vegetables) 


Healthy Muffin Mix .............. 184 Brussel Sprouts ....... (See Vegetables) 


SS 
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 —————————————— 
Burritos Cheesy Chicken Casserole ....... 128 
_— Cheesy Vegetable Burritos .... 217 Chicken Breast Casserole 
Butter UPC wecincsdeavrsanchswowsdavonas 126 
Green Peppercorn Butter .......... 98 Chicken Wild Rice Casserole ... 129 
SREY Butter: «.ccesscsesivewerssiccucs 38 Chili Rellenos Casserole .......... 217 
= Corn Casserole .........00cccccceeeeeee 164 
Cc Crab and Artichoke Casserole . 146 
Oe | (See Vegetables) Enchilada Casserole ................ 100 
Cakes Fiesta Oliva Nachos ................. 101 
eo a 225 Fila Chicken Casserole ............ 127 
_ Black Bottom Cupcakes ........... 225 Fish Casserole ..........00ccccccceeeeee 140 
Brownie Cake ................cccseecees 226 Halibut Casserole .......0000cccc0e0e 142 
Cherry Upside Down Cake ...... 293 Ham Asparagus Casserole ....... 108 
Chocolate Icebox Cake ............ 226 Ham Souffle Casserole ............ 218 
hed Cocoa Apple Cake ................00. 227 Mixed Vegetable Casserole ...... 175 
Cointreau Glazed Pound Pecan Pork Chop Casserole ..... 103 
NOE scianreaniecrnesihmisaiviigaveriuine 227 IRIE CHRGEIMS sc scsinsdcchenvssoresnres 208 
Date Chcolate Chip Cake ........ 228 Tuna Casserole ........... cece cece eee 144 
Fresh Peach Cake ...........0.0000 228 Wild Rice Casserole ................ 209 
_ Good and Easy Carrot Cake .... 229 Zucchini or Eggplant Casserole . 178 
Hummingbird Cake ................. 229 Cauliflower .............. (See Vegetables) 
MANO TOA seccerssivnuediticbaisianis 230 Celery Root ............. (See Vegetables) 
Pumpkin Loaf Cake ............00... 231 Cheese .......... (See Eggs and Cheese) 
= Snowball Cake .............ccecceeeeee 231 CREPES: sececccrsinsamawteasnasecis (See Fruit) 
Sour Cream Pound Cake ......... 232 2 (See Poultry) 
Surprise Pound Cake .............. 230 Children 
Temptation Cake ............0.0c.00 232 Bologna Ribbons .........0000........ 281 
Camping Candycane Popcorn ................. 281 
= ANS CRRA esascsscenevnsiursarpeviieans 292 APeNS! KOO, sciesinvicoseviescaenesns 281 
Blueberry Muffins ............0000.... 292 Caramel Heavenlies ................ 282 
COMper SPAS icvercenernionsorsveens 292 Chocolate Mountains ............... 282 
Campfire Squash ...............0.00.. 293 Chocolate Waffle Cookies ........ 283 
J Cherry Upside Down Cake ...... 293 Christmas Holly Wreaths ......... 283 
Cucumber Avocado Salad ........ 293 Deluxe Chocolate Pudding ....... 283 
Dutch Oven Barbecue Chicken. 294 Edible Witchcraft .................... 284 
DCB UNG -iiciiccaninasinasuciincseas 294 Guess What Bare sisisiscscsssessseee 284 
Ham and Vegetable Stew ........ 295 Home-Made Butter .................. 285 
— Meatloaf in an Onion .............. 295 Kid’s Do It Ice Cream ............ 285 
Omelette Sandwich ................. 296 Krazy Keackers: secsssesscivaseconceces 285 
Quick Cinnamon Rolls ............. 296 Layered Finger Jello ............... 286 
Sheepherders’ Bread ............... 297 Mama T’s Double Dutch Pizza .. 286 
= Shrimp-Filled Avocados ........... 294 Nature Center Indian 
Turkey Au Gratin Soup ........... 297 ge, ne ee 287 
Candy No Bake Cookies ............0.00006. 287 
Almond ROCG, csissucisicssisercasernees 233 Orange Coconut Balls .............. 287 
Chocolate Divinity ................... 234 Peanut Butter Bonbons ........... 288 
= Choconut Caramel Bar ............ 233 OS SOY csc cicossusicalsssiasacuavieneveous 288 
MOSy CUE scccevrcomnennaenemens 234 Porcupine Caramels ................ 288 
EMQG TOSS aycccisvesesensecscucsvis 234 SPMUNGAS DIT voc cenecsdccc no caveeneen 289 
Licorice Caramels ................++. 235 Spud Chicken ........0.....0....cccc00 289 
= | ce 235 Thanksgiving Cornucopia ......... 289 
Peanut Butter Bon Bons .......... 288 PAGS scsecwartincetnesbencouitarvenaetvcaltate 290 
Porcupine Caramels ................ 288 Yummie Decorator Clay .......... 290 
Sour Cream Fudge .................. 235 Chili 
PMETIGG: snacicrnisaiichmnasinvsnosessocmmmens 290 Cheyenne Chali e i isccservescinxcvssins 51 
BPP ONS. casisisnesiavnsunsen (See Vegetables) Quickie Chili Con Carne ........... 52 
Casseroles DRVIS 6 CHIE siscssndsanivsnnncsnysionnvcus 52 
Baked Hamburger Moussaka ... 100 Venison Chili ..........000000eeeee 117 
Broccoli Chicken Casserole ...... 126 


heed Carrot and Spinach Casserole . 162 


a 
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> INDEX: 
Clams 
Clam, Cocktail Dip scscasssscisscnsnese 28 
Creamy Clam Chowder .............. 54 
Ham Clam Spread ............csee 35 
Market Street Clam Chowder .... 55 
CRAM EIES scncssnesnceviennseess (See Fruit) 
Cookies 
Almond Cookies .............s0seeeeee 236 
Caramel Heavenlies .............++ 282 
Carrot Cookies with Orange 
BLOGG scixcvnssirerermammernsees 236 
Chocolate Covered Cherry 
COGMIES scscunitrmictnninens 237 
Chocolate Mountains ............... 282 
Chocolate Snow Crackles ......... 237 
Double Chocolate Crinkles ...... 238 
Double Peanut Butter Cookies ... 238 
Ginger Cookies .......cccccccssseeress 239 
MeHt-AWEYS: cissccivssconersnsacenmnansns 239 
POG: os cavsccomsnmisssensvnennonarsnens 240 
NO: Bake Cookies: aciessssacsnsssecne 287 
Orange Coconut Balls .............. 287 
Sesame Seed Cookies with Brown 
Batter 1G «....ic.csssaezexawiaeaves 240 
Soft Sugar Cookies ............sss00 241 
Wirinie’s Cookles. ..-cicrcrcsscrcnee 241 
Cookies (Bar) 
Beet BGC: scinsincssesccsaenssciess 242 
Caramel Brownies ..............0006+ 242 
Creme De Menthe Squares ..... 243 
Erika’s Apple Bare .cssisssecssesesns 243 
Guess What Bare ciccissssisvesssoes 284 
Lemon Fingers Cheese Bars .... 244 
LEMON SQUBLCS o.versecossrccsssssnass 244 
Mama T’s Double Dutch Pizza .. 286 
Netise BerS cccsissccssscesvvisivevcnns 245 
Oatmeal Fudge Nut Bars ......... 245 
Orange Mincemeat Squares ..... 246 
Peanut Butter Fudge Bars ....... 246 
Sy'e Turtles seciscotsecsssccesssonsvvsens 247 
Viennese Brownies ..............066 247 
Cookies (Christmas) 
Aunt Minnie’s Cookies ............. 248 
Bresdy Bare q..0ssccsisscnscvsvswvness 248 
Christmas Holly Wreaths ......... 283 
Chewy Gingerbread Cookies .... 248 
Diagonal Cookies sisiissvessssssnes 249 
Fruit@akte Bars: cccscsacssnssesnesansden 249 
Pecan Pie Cookies ..............0266 250 
SOCCGIBAE cxnneiyaecenevsesevenncusexevsss 250 
COPA. ssasssssssscrenieceias (See Vegetables) 
Court Bani: xccacssescacaps riviaanmnncns 143 
Crab 
Avocado Louissraisessssisssccsscascasses 85 
Broiled Crab Openfacers ........... 69 
Crab and Artichoke 
CESGCTOIES: crscrccscasesunncteerecseeeus 146 
Crab Chafing Dish ccs.ciss.ccsscess 210 
CH LBGROG ocnccccrerixewisesarassives 146 


AG CMG sosniisccssnccssepsesneneemneses 59 


Crab) Spread csccsscrcescssscesavecvensvee 34 
Crab Stuffed Chicken .............. 124 
Cray Wellington cccssssicscsvcsceweess 147 
Greenwich Crabwiches .............. 69 
Hot Coby DAD sccscsssaccsrssccssiccervcw 29 
Stuffed Eggs Mornay ............... 221 
Crepes 
Blueberry Cheese Blintzes ....... 253 
Deluxe Ham Crepes .....c0s0.se000 107 
Strawberry Almond Crepes ...... 265 
Cucumbers .............. (See Vegetables) 
D 
RR crceonccimnnsamntenes (See Fruit) 
Desserts 
Almond Blitz Torte ..............++ 251 
Be CHD ncisssienisersieaimnvaseness 292 
Baked Apples with Brandy 
Crest SACS sscsiansceraacesncssnees 251 
Beaupa’s Chocolate Roll .......... 252 
Beth’s Rum Pudding ............... 252 
Blender Pots De Creme ........... 253 
Blueberry Cheese Blintzes ....... 253 
Brandy Alexander Dessert ....... 254 
Burdett’s Burnt Almond Fudge 
16 CRORE seniriconmasresimnvire 263 
Chocolate Cheesecake ............. 255 
Chocolate Fondue ...............s00 255 
Chocolate Pudding ..........sccese0 283 
Creamy Rice Pudding .............. 256 
Delicious Cheesecake .............. 256 
English Trifle a la Microwave .. 257 
GRIStODC, cevccinvicsivrcnesicriuoninins 258 


Grandma’s Apple Dumplings ... 257 
Grandma Great’s Lemon 


DOUBT ccisnsiaurscareanratnhimnanancas 258 
Toe Creat MONG wcssssccswsssxvxsevnes 259 
Bid’s. Do 1t Ice CHa wvesencavsss 285 
Lemon Bavarian Cream ........... 259 
Luscious Layered Delight ........ 260 
Moo Goo Mad Fit sccsssixcscsnciesss 260 
Mousse in Chocolate Shell ...... 261 
New York Cheesecake ............. 261 
Nutty Chocolate Log ................ 262 
Obscenely Rich Chocolate 
TPIS. sincisassioiasaninasssieniconins 262 
Orange Banana Ice Cream ...... 263 
Orange Crush Ice Cream ......... 263 
Pires TRO es csccsierreveseiagexesss 264 
Raspberry Icebox Dessert ....... 264 
Raspberry Walnut Dessert ....... 265 
Strawberry Almond Crepes ...... 265 
Strawberry Delight .................. 278 
Strawheery TEC savccscccnsexscceeccas 278 
DUCK: scisisicssnnntamnnanecenen (See Poultry) 
E 
PO | (See Vegetables) 
Eggs And Cheese 
Artichoke Frittata .................... 215 
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| Eggs And Cheese (cont. ) 


Breakfast Soufflé .................00.. 215 
Broccoli and Bacon Soufflé 
FOE TWO: secpieccceerseiesesecl fe enees 159 
Broccoli Cheese Pie ................ 216 
Broccoli Cheese Soup ................ 49 
Canadian Cheddar Cheese Soup . 50 
Cheddar Squash Bake ............. 173 
Cheese Enchiladas .................. 216 
Cheese-Filled Roll ..............0....0. 32 
Gheese Mold - secascicsaccciseaaensnnassats 33 
ChEESE TOrtal scsscccsecssssasecsivsansacncs 33 
Cheesy Cauliflower Soup ........... 50 
Cheesy Chicken Casserole ....... 128 
Cheesy Chicken Soup q....0cssisass 49 
Cheesy Vegetable Burritos ....... 217 
Chili Rellenos Casserole .......... 217 
Deviled Ham Cheese Ball ......... 34 
Eee Based Sauces ocnccscscssssesescaee 10 
Enchilada Casserole ................ 100 
Enchilada De Pollo ................. 128 
Enchilada Pies scéssscscssccanaesccere 294 
Freeze Ahead Quiche Lorraine . 220 
Gratin of Leeks and Ham ....... 218 
Ham Soufflé Casserole ............ 218 
Hot Cheese Croutons .............. 204 
Macaroni and Cheese .............. 219 
Meatless Lasagna .................04. 219 
Olive Cheese Puffs .................... 21 
Omelet Sandwich .................... 296 
Parmesan Biscuits ................... 203 
Poisson Au Sabayon ................ 141 
RICH TACBADE, cicniisrcisanutivnnsins 220 
Red Apple Cheese Ball ............. 37 
SOIMACH QUIERES seus cinisasasseneesenes 221 
Spinach Squares ..................665 172 
Stuffed Eggs Mornay ............... 221 
TAPODCUES a sisciexsshscwens scmssanminscunns 26 
BEA -pccschanisicaasiteasencusSeuatesietenntinnss (See Game) 
Enchiladas 
Cheese Enchiladas .................. 216 
Enchilada Casserole ..............4. 100 
Enchilada De Pollo ................. 128 
Enchilada Pie .....cccccsssesseseaessess 294 
Turkey Enchiladas ................... 133 
White Green Chili 
Bnchiladas:. scseiscssaisossaeecsaseer 129 
F 
IO rgciucormehactyercenestewineets (See Phylo) 
Fish 
Artichokes with Salmon 
SD sosscssinisaniaistuiomsanennue ions 155 
Baked Perch  ...........c.ccceceeeeeeees 144 
Baked Stuffed Trout 
with Horseradish Saucc ....... 145 
Broiled Butterfish .................... 139 
CLOING | sranavcriiannixneacexnarinnaninnion 59 
Creamed. Tuna scccstiesiscaciasvinicsase 9 


Fillet of Sole En Croute .......... 139 
Fillet of Sole Marya ................ 140 
PiGh COSBCTONS saccnsicanscemnecixevies 140 
Grilled Fisiiat sciisavcvevwsniwnn 142 
Halibut Casserole ................066 142 
DOT PPI TOME eccerssciesidvcnessneines i 
Poached Salmon with 
Hollandaise: sccciiccascsivccvcsseesies 143 
Poisson Au Sabayon ................ 141 
Salmon Chowder ..............0.:0c0008 55 
Salmon Stuffed Pasta Shells ... 214 
Smoked Salmon Paté ................ 38 
Sauteed Mahi Mahi ................. 143 
‘Sweet Grilled Salmon ............. 144 
Trout Almondine ................0000 145 
TER CRBREIONS | nuseicntiavaceeness 144 
Frostings and Fillings 
(See Dessert Section Index) 
Fruit 
Apples 
APPle CHOP csssniacecsssensdascdens 292 
Apple PENCehes sscssisssimscsscians 186 
Apple Pineapple Salad ........... 81 
Apple Walnut Cream Pie ...... 269 
Baked Walnut Cream Pie ..... 
Baked Apple Doughnuts ....... 183 
Baked Apples with Brandy ... 251 
Cocoa, Apple Cake scicccisisisss 227 
Dutch Apple Soup ...........s5-s 56 
Erica’s Apple Bars ............... 243 
Crolden Apple Pie ceswscsessesames 274 


Grandma’s Apple Dumplings . 257 
Bananas 


Barnatia, Cake: asncswawwsnewnt 225 

Banana Nut Bread ................ 187 

Hummingbird Cake .............. 229 
Blueberries 

Blueberry Cheese Blintzes .... 253 

Blueberry Muffins: sis ssssscsseass 292 

Favorite Blueberry Salad ........ 82 
Cherries 


Cherry Upsidedown Cake ..... 293 
Chocolate Covered Cherry 


GQOOKIES::: scétacszasesesteesdaaccctits 237 
Gourmet Peach Pie .............. 274 
Cranberries 
Cranberry Salad: scacsnvewccsaises 81 
Cranberry Supreme Salad ...... 79 
Dates 
Date Chocolate Chip Cake ... 228 
Grapes 
Frosted Grapes ..scsissiceneveenns 266 
Sherried Grapesiissi....scesesese 267 
Lemon 
Dixon’s Famous Lemon Cream 
Cheese Pie .....00scsorsavavsesor 272 
Lemon Bavarian Cream ........ 259 
Lemon Cake scnssscccsssveressvecest 230 
Lemon Chess Pie ................: 275 


Lemon Fingers Cheese Bars . 244 
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Lemon (cont. ) 
Lemon Pudding Fruit Salad .... 79 


Lemonade Salad caccccseroxccdecces 81 

LAI: OOIES crac ccccacinnmicons 244 

Grandia Great’s Lemon 

DESSOF1. occ ccianednctecesaciesssnceeves 258 

Mandarin Oranges 

Mandarin Tossed Salad .......... 80 

Mandarin Orange Pic ........... 276 
Mincemceat 


Orange Mincemcat Squares .. 246 
Mixed Fruit 


Brozén Frit Salad ssccssssscceve 80 

Pink Frozen Fruit Salad ......... 79 

Sprite Salad cc.ce.cetaesssesesceores 84 

Souper Sunimer Sonp sssccsine 56 
Oranges 


Orange Banana Icc Cream ... 263 
Orange Apricot Freeze Salad .. 80 
Orange Minccmcat Squares .. 246 


Orange Coconut Balls ........... 287 

Orange Salad Supreme ........... 83 
Peaches 

Fresh Peach Cake <..<.0:....50000 228 

Wine Spiced Peaches ........... 267 
Pineapple 

Delectable Pineapple Pic ...... 270 

NGtLY PIACAPOS coc ncsceceeevvassns 266 

Pincapple-Pecan Cheese Ball .. 37 

Pincapple with Liqucur .......... 21 
Raspberries 

Raspberry Bread © ..ccvssvescvsesves 191 


Raspberry Ice Box Dessert ... 264 

Raspberry Walnut Dessert .... 265 

Red Raspberry Cheese Pie ... 277 
Rhubarb 


POIMOGID ECRG eis scsrcemsxssiccvees 191 
Strawberries 
Fresh Strawberry Pie ........... 273 
Lattice Strawberry Rhubarb 
| ig en a ee Tae 275 
Strawberry Almond Crepes ... 265 
Strawberry Delight ............... 278 
Strawberry Glaze Pie ........... 277 
Strawberry Muffins ............... 185 
PETG WITY TREE ccccnccsiccssesewsad 278 
G 
Game 
Antelope Au POIWE. cccewwsssssaseves 115 
Antelope Rag0Gl crsciciesacsersacrece 115 
Baked Rabbit Burgundy .......... 116 
Elkmeat Tostados ..................+. 116 
Stir Fried Vemisiisesecsscec.ccccesc. ‘17 
Venison Beurre Rouge ............. 118 
Venison Bourguignon ............... 118 
Venison Chili .................0cc...0 ee 117 
VGHIBON SLEW 5..2.ccueserssscorsieesceesess 2 
NSPIIN av vissiaitinswcciorierndniecivtessinns (See Fruit) 
Gravy 


Neopolitan Gravy scisecccsssseccscescess 97 
Fatt CGY seecsrecmncavesnernmasssaces 9 
MI ADT cssuntscccenoonanncsseane menace Sce Pork 
Hors d@’ ocuvres ....... (See Appetizers) 


Icc Cream 
Burdctt’s Burnt Almond 


POOR ctsisacsuctmanamcninaswian 263 
ioe Creant: MON sawensncieeeceac 259 
Kids Do It Ice Cream ............. 285 
Orange Banana Ice Cream ...... 263 
Orange Crush Ice Cream ......... 263 
L 
Lamb 
Barbecued Leg 
OF LAM vssccesesescecs sai heistecrnatis 109 
Braiscd Lamb Shanks ............. 109 
Rasy Lets Carry scccsiccocscnestans 110 
REGEY OU sacar cannacrsesaeaneainncninn 110 
Lamb Shishkabob .................... 111 
Rack of Uamb. ss sccxerscvesdonaaciveens 111 
Southern Pacific Spring Lamb 
WHE VER CEAINCS. oe ccwevsssesnrevssecters 4 
Lasagna 
PR LEGA sccaiecisoeewrennceurenenes 146 
Lasagna. al -PORIO scsmcstoiiosncsnes 212 
Meatless Lasagna ..................5. 219 
LEEKS ccmnawansiaerienceves (See Vegetables) 
WEMOUS veka seeesswexasasineosstas (See Fruit) 
Lobster 
LODSHEE SAQCE cceensevicesonveveasts 148 
M 
Mandarin Oranges ........... (See Fruit) 
Mushrooms ............. (See Vegetables) 
Mushroom Topping .................0.006 93 
O 
CE Siiteommeonswnssiasinn (See Vegetables) 
CISUEGS  sexennivtsmsmrceancin (See Fruit) 
Oysters 
OIE! DO)... coi mmnenunnccancmma 36 
Oysters Rockefeller ................. 148 
P 
PANCAKES re xccvucecuesaedsees (See Breads) 
Pasta 
Crab Chafing Dish .................. 210 
CHAD LaGa gn ccesamrcsnsesesinexenave 146 
Crockpot Spaghetti Sauce ........ 105 
Fettuoccine Con Pesto ............. 211 
Italian Macaroni Salad .............. 87 
Italian Style Pasta Salad ........... 87 
Lasagna Al Forno .....+......0+.0+00 212 
Macaroni and Cheese .............. 219 


- INDEX - 


Pasta (cont. ) 


Meatless Lasagna ...............6.064 219 
Paste Ty Fails soncmssscinss sevens 61 
Pasta Nests with Vegetables .... 210 
Salmon Stuffed Pasta Shells ... 214 
Smoked Salmon with Pasta ..... 214 
Spaghettl Primavera ccsscsssecevices 213 
SemNet Salas cccsmiviesemainia 88 
Spaghctti Sauce with 
Ptalign Sausge!  sascsscancsicersvess 213 
Sey BA GY sdonsescevinerecuanne 211 
Red Chili Pasta Salad ............... 88 
ES ORI seiennenianerensuaitinneniua 106 
TRACOM canines ceraetiencenenta (See Fruit) 
PEAS vests cdinusdumacnananstions (See Vegetables) 
Phylo 
Filo Chicken Casserole ............ 127 
CIBINEOOOA i scrtsadsnntienniucesscanmasie 258 
Greek Chicken Spanakopitas ..... 19 
PIS 160 DGG ccsssrssrsisrserssnusienens 22 
Saveave Bicudesl csincsvessevcccdendes 22 
TRG CUER: sates sintied cain ciinnvrsunsnacaacs 26 
Pic Crusts 
Extra Special Pie Crust ........... 268 
TOGey 150 VAR. sevteamiscmcas’ 268 
ING FRGH PIC CHS sciiccsisiviseacenes 268 
Pies 
Apple Walnut Cream Pie ......... 269 
Chantilly Brownie Pie .............. 269 
Chocolate Cream Pie ............... 270 
Chocolate Mousse Pie ............. 271 
Cinnamon Pear Pie ................. 271 
Delectable Pineapple Pie ......... 270 
Dixon’s Famous Lemon Cream 
CHEESE PIG seicnunasreesernenate 272 
Emerald Creme Pie sssssssacccsveens 272 
Fresh Strawberry Pie ccscsisessssas 273 
Frozen. Pampkin Pie sssevsesassces 273 
Golden Apple Pie with 
Euiith SAUCe: sisssomspiraioeinace 274 
Gourmet Poach Pic. ccwusarcccsuss 274 
Lattice Strawberry 
Rhubarb: Pic cccccscsseseasvessaseavs 275 
Lemon Chess Pic ................0005 275 
Mandarin Orange Pic .............. 276 
Mrs. Ficlds Mocha Pie ............ 276 
Red Raspberry Cheese Pie ...... Bit 
Strawberry Glaze Pie wississssssce 277 
VAROROONG  scavassssnctornenaneins (See Fruit) 
Pizza 
Chicago: PIZZa) sesvewseocende ci sawentses 105 
Pizza. in PHYO: sasiescssscsscessunsicuses 22 
Pigze. By TNS VAT cevccncsssdensrcnnns 71 
Popcom 
Candycane Popcorn ..............66+ 281 
CATAMGl PORCOP scicsssascannessncaes 281 
Pork 
Bachan’s Chashu ................00c008 16 
RIGO: TROIS cc cisscesdenncsadninanivans 156 


Bavarian Lima Bean Soup ......... 48 


Breakfast Soufflé ..................088 215 
Broccoli and Bacon Soufflé 
TOE Te Gudicrmingasabiineaes 159 
Canadian Cheddar Cheese Soup . 50 
St a | ee ae 105 
Deli Ham Sandwiches ............... 68 
Deluxe Ham Crepes ................ 107 
Deviled Ham Cheese Ball ......... 34 
Freeze Ahead Quiche Lorraine . 220 
Gratin of Leeks and Ham ....... 218 
Grilled Pork with 
Peach-Chutney Glaze ............ 103 
Ham and Vegetable Stew ........ 295 
Ham-Asparagus Casserole ....... 108 
Flam Chant Spread vccidincsccsvesvenns 35 
Ham Hock and Bean Soup ........ 48 
Ham Soufflé Casserole ............ 218 
Line's Won TORS  siecestscsscnasoissess 20 
DIGOIOEE, ss rscisersdinneniitahnceumnnstnati 102 
Meaty Bean Soup: scisccicccresssncacons 47 
Orange Cranberry Ham ........... 107 
Pasta BE FagioW cscciscascsreisasssunens 61 
Pecan Pork Chop Casserole ..... 103 
PICU AGED scsicnexssntscctaaneiuneasiabens 70 
POLK POGOe SOUP ssccvievssserveeasinns 62 
Portuguese Kale Soup ............... 65 
Quiche Lorraine, Freeze Ahead . 220 
SAUCPEPAUE SOD cccivcsvesnsasanesnaens 65 
WAUSATS TANG vos sesevvescverextawaneead 289 
Sausage Strudel ....................000 22 
Sausage Stuffed Mushrooms ...... 23 
Sherry Glazed Hani ccesccsssesccees 108 
Spaghetti Sauce with 
Hallan Sausage cacsssnesisavisexses 213 
Spareribs in Barbecue 
SOLOS sei vpsteuietarh eign eisiiliaiasdib nici pen 103 
Dt Fee. BOW siviessevensesewsavacers 64 
SECS CHIN snsseessanerancuatcesenwncens 52 
DUOW GH TAY sesescsorssiinies 211 
Stuffed Loin of Pork ............... 104 
Sweet and Sour Dogs ................ 25 
Sweet and Sour Pork .............. 106 
WAR SO cicsctsesusaiesaveeosnniiessicinas 106 
Potatoes ............... ees (See Vegetables) 
Poultry 
Chicken 
Aunt Kay’s Sesame Chicken . 121 
Barbequed Chicken .............. 130 
Best Chicken Artichoke 
DGG? cccincnsnirnirxeeerenbuteds 121 


Broccoli Chicken Casserole ... 126 
Cheesy Chicken Casserole .... 128 


Cheesy Chicken Soup ............. 49 
Chicken Adobo .................0005 130 
Chicken Breast Casserole 

SITIO ccnsesrininaneesnesawionnesss 126 
Chicken Breasts in 

Lemon Crean: «cssveacvececcexes 122 
CANCKOR COBH sacasevassecnccawes 122 
Bis eae gy a 124 
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Chicken (cont. ) RAMDaCD. cessceusacsiweveseseaenss (Sec Fruit) 
Chicken Pubes sdcsscccssisicadsrecwiess 16 Rice 
Chicken Salad. ....:ccssissaecsssassinns 86 Armenian Wedding Rice .......... 207 
Chicken Salad in a Boat ........ 72 Chicken Wild Rice Casserole .... 129 
Chicken Wild Rice Bbed RRiCe: sicscccnnss sucivnsinanactcrsiviin 209 
CASSCIONS sacicnssanesajnsesaconns 129 Green Rice: crcasssasssacdieasedsrgerseds 208 
Chinese Chicken Salad ........... 85 Mexican RICE cc ,ccisrssacsenvarivicasiies 208 
Crab Stuffed Chicken ........... 124 Rice: Casserole: sccesscsmoeeessaaneaxes 208 
Curried Chicken Salad ........... 86 Rice Mushroom Ring ............... 209 
Dutch Oven Barbequed Wild Rice Casserole ..............0+ 209 
CCHIGRGG scnsdassiccssnassovemammiex 294 
Eastern Cantonese Corn Ss 
Chen: SOAS: wevenencsanveancne 61 Salad 
Enchilada De Pollo. i.s..5.0506.5 128 Fruit Salads 
Fila Chicken Casscrole ......... 127 Cranberry Supreme Salad ...... 81 
Price CHICKGM, ssncasscsnnnencrcvaens 130 Progen Pritt. Salad sescisssccinveces 80 
Greek Chicken Spanakopitas .. 19 Lemon Pudding Fruit Salad .... 79 
Honey Glazed Chicken ......... 131 Mandarin Tossed Salad .......... 80 
Mexican Potato-Chicken Soup . 60 Orange Apricot Freeze Salad .. 80 
PACA actcsacisceesvsnassnweequpwengons 151 Pink Frozen Fruit Salad ......... 79 
Pan Roasted Chicken ........... 131 Molded Salads 
Pineapple Chicken ................ 123 Apple Pineapple Salad ........... 81 
Polynesian CRICKCH s..ssccssesnes 123 Cranberry Salad sisnscisscesananne 79 
Scsame Chicken Breasts ....... 125 Favorite Blucberry Salad ........ 82 
Sesame Chicken with CIGROCHG SRIAG scsscssxasarwnnnacanes 82 
OHSS TED: acoseviassnzreassannaesions 23 Lemonade Salad ccicisivussevene 81 
SHG CHICKEN siccasscsssaasivaves 132 Orange Salad Supreme ........... 83 
Susan’s Spiced Chicken ........ 132 RAIMI BAIR. sexcsccarsivsccccsnsins 83 
SOU CHICKON scrccysvseverasvnreesnas 289 Shrimp Gelatin Salad ............. 84 
Tarraaon CHICKCW sescisccccexccenss 125 SR Be recs saressimeonomass 84 
White Green Chili Pasta-Macaroni Salads 
Enchiladas:  csanssewepiiseoarenay 129 Italian Macaroni Salad ........... 87 
Yakotori Skewered Chicken .. 123 Italian Style Pasta Salad ........ 87 
Game Birds Red Chili Pasta Salad ............ 88 
Grilled PREBSHNE. seisssorecsusvecee 135 spaguett! Salad a siisisccscsccsscani 88 
Pheasant a la Duke of Kent. 135 Vegetable Salads 
Pheasant in Champagne ....... 136 EPORCOM BONA sinks consarenerntvan eases 75 
Roast Pheasant .................66 136 Cabbage: Salad sscccseuseniccsstrenrice 75 
Stuffed Game Hens Cucumber Avocado Salad ..... 293 
Bi SIC SUE wecisnnoninarneansioon 137 Deluxe Potato Salad ......:s0s<0s.. 75 
Roast Wild Goose ................ 137 POOR BRIO, csiccensccasaanwwaasavinaan 76 
Wild Duck a lOrange ........... 138 Layered Spinach Salad ........... 76 
Roast Quail with Wild Rice es pe 76 
SHED: casssiccdsensiscsxuworeacteante 138 Saucy Bean Salad sscsesssecaes 7 
Turkey Siemisalaath Mushroom Salad . 77 
Elmeda’s Turkey Roll Ups ..... 133 SOIC BALA sncassvasiedvnenvwvies 78 
Turkey au Gratin Soup ........ 297 Tangy Hot Potato Salad ......... 77 
Turkey Enchilada. sictssecssx: 133 DOM TSGGAE ass nascaiconnnencevscvnen 78 
TREY OCHS oer cerevensaceaes 134 Whole Tomato Salad .............. 78 
Turkey Steaks Supreme ....... 134 Whole Meal Salads 
PUMPKIN kecnsikess aks (See Vegetables) PVORUEO LOGS ss sexincccsatvatrsaucnns 85 
IGG, TRIG ain snniaicmnesncenanies 86 
Chinese Chicken Salad ........... 85 
Quiches Curried Chicken Salad ........... 86 
Freeze Ahead Quiche Lorraine . 220 FIOt CRIGIEN Balae cecsiniasacennes 86 
MMPS TICRAGE ssnsscavan coors snesensnt 220 Salad Dressings 
Spinach Quiche ..sescvivcserssasevesns 221 Buttermilk Dressing ............... 89 
Celery Seed Dressing ............. 89 
R Crab: DISSind: cccossenesatvernendomcwes 89 


Raspberries isviesssiccsesaxeones (See Fruit) Italian Blue Cheese Dressing . 90 


- INDEX: 


Salad Dressings (cont. ) 


PIGVORNGIOS: ss ixccorsmnvarieunsenenans 11 
Pint TOPCG6IGe savccccsassnsessawenses 90 
Nana’s French Dressing .......... 90 
Russian Salad Dressing .......... 90 
Salsa 
Presh Hot Sasa: sciiciiscxsssvnnaens 12 
Favorite Family Green Chili 
hed BA Seat inncasatcarmopapbenenh incense 12 
Sandwiches 
Beef Dip Sandwich oi .ccssssssvceveses 69 
Broiled Crab Openfacers ........... 69 
Chicken Salad in a Boat ........... 72 
Deli Ham Sandwiches ............... 68 
Greenwich Crabwiches .............. 69 
Italian Roast Beef Sandwich ... .. 70 
PAVERS TECO8 nscasrameinmmincmanieacin 72 
Omelette Sandwich ................. 296 
EG LUGE siiciinocarincauiimsaniaguucaes 70 
PRUNE. cadinepuunedtatavenbedecnséaeamniem 71 
Wigze Gy-THE Var a ccnsavisversesdvens 71 
Sauces 
Bechamel Sauce 
eschelvesccasldiass 100, 141, 147, 212 
BGCRISS: SAUCE cavececstisccsnericansens 11 
BUTS ROBE issssicccrsescccurwnncene 118 
Bordelaise Sauce ................00c0008 96 
Brandy Cream Sauce ............... 251 
CGERE SOUS sicdveinstinsianswniertarnees 9 
Chocolate Sauce ..............00c0000s 252 
Creme Anglaise ...........cssccssseess 110 
Crockpot Spaghetti Sauce ........ 105 
Beg Based SAUCE siivsscemssctavcces 10 
Fresh Tomato Sauce .................. 12 
Hollandaise Sauce ..... 10, 140, 143 
Horseradish Sauce .................. 145 
LODGES SAUCE snisscissssaccnannsnneavse 148 
Mornay Sauce ..............668 167, 221 
Mustard Sauce ................ 114, 163 
Rit GAGE | ciscasiascssavesuenes 254, 274 
MAUCe LAOTOW ininsninmpomacen 139 
DEUCE SADAVCG, scrscncesssisanaieinnvse 141 
Shrimp Newberg Sauce ........... 124 
Spaghetti Sauce with 
Italian Sausage .................0 213 
Tomato Sauce ..........ccccceceeseeees 102 
Sweet Mustard Sauce ................ 68 
White SAQCe sussccsssasccre 8, 140, 149 
Scallops 
Seafood Brochettes ..............060: 149 
Seafood Supreme ..................65 150 
Sea Scallops in Wine Sauce .... 149 
Shellfish 
(See Individual Listings) 
Shrimp 
Barbecued Shrimp sccesissiscssacscevs 150 
Cold Shrimp SOU scivsecaseracsancs 56 
Herbed Shrimp Diable ............ 151 
PUCUCG:  ancocamicscntennnvadanaapietawsebnnicats 151 
Seafood Brochettes .................. 149 


Seafood Cocktail Drink ............. 44 
Seafood Supreme ................00.. 150 
Shrimp Appetizer ...........000.0008 37 
Shrimp Butter ............00..ccccceeeeee 38 
Shrimp Filled Avocado ............ 294 
Shrimp Gelatin Salad ................ 84 
SHPMP MGUOSE soscrsciasvessvicnavecers 38 
SEI DUG sisnantconwwvernvsniioccoanies 23 
Shrimp Roll-Ups ..............00000000 24 
Shun Lee’s Szechuan Shrimp .. 152 
Southwest Shrimp Dip .............. 31 
Soups 

Avgolemono (Egg-Lemon) Soup . 47 
Bavaian Lima Bean Soup .......... 48 
AGE RAPOLL, xacucionceceoansesasspaisaveawies 8 
EMCEE COWES wosassnincedenswnniatestaans 53 
Broccoli-Cauliflower Soup .......... 64 
Broccoli Cheese Soup ................ 49 
Canadian Cheddar Cheese Soup . 50 
Cheesy Cauliflower Soup ........... 50 
Cheesy Chicken Soup ................ 49 
CNCVETRG CAGE ses ssisisienicsisivaswmncnnnnes 51 
AEM DGS. csencecciveinass ciaasnenansvs 7 
Cioppino — Italian Fish Soup .... 59 
Cold Shrimp Soup ................000+ 56 
Corn Chowder ...........scccscscsssssees 53 
Crab. Legs: Soup saiievcinconenceovvanves 59 
Cream of Broccoli Soup ............ 57 
Cream of Carrot Soup ............... 58 
Cream of Cucumber Soup ......... 58 
Creamy Clam Chowder .............. 54 
Dutch Apple Soup sscccssvesexsssivexss 57 
Eastern Cantonese Corn 

Chickert SOUP ccicecssncesssvscvesmaers 61 
French Onion Soup .............00.... 67 
OURS .ciciscnapnicnitenetaniancxteeinss 56 
Ham Hock and Bean Soup ........ 48 
Italian Hamburger Soup ............ 62 
LC CROWN CE seaincccsssnernsvitiniesanas 54 
Low Calorie Vegetable Soup ...... 66 
Market Street Clam Chowder .... 55 
Meatball Minestrone Soup ......... 60 
Meaty Bean SOD) sssissescivecscasenei A7 
Mexican Potato-Chicken Soup .... 60 
Minestrone Soup cisscssscvasvccavssans 66 
RIVER, HW. cera ccssssnssnccvmrccivennsoun 63 
Pasta E Fagioll ican... 61 
Pork Posole Soup ..............0..0000 62 
Portuguese Kale Soup ............... 65 
Potato Leele Soup ..ii..00.cc0cscessens0 66 
Quickie Chili Con Carne ........... 52 
Salmon Chowder .......isse#iccsce.s00. 55 
Sauerkraut Soup ciieek.ssssscsvscses 65 
Soup in a Pumpleift «..4.04........000. 67 
Souper Summer Soup ............... 57 
Spicy Beef and Vegetable Stew . 63 
SO, PER BOWS sccscnccisexcercuncvadenes 64 
NAG © LORIN, ‘scsiensanpenedeeracnnceiees 52 
Turkey Au Gratin Soup ........... 297 
ZOCCHIG BOWE cressasinscssccasscesscsnne 57 
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SOUGCD. cenccimniemonene (See Vegetables) 

DOOSY, scnuinormneeneas (See Vegetables) 

Stews 
Antelip!e RAGout, .ocssccsvesssssenssens 115 
Bee! BIG ccvcomucmexmanennone 98 
Carbonnade of Bee? ccccissicvivessvess 99 
Ham and Vegetable Stew ........ 295 
Wish, StEW dcenssenctosassaasrwareweseses 110 
Oven: Stew ddsicstunaccnmiceepeoesaanidoees 63 


Spicy Beef and Vegetable Stew . 63 


Winter Stew? ccccecsccvesscssessaacasecse a gr 
SiPAWDEETICS: + cnscecesesorcssiese (See Fruit) 
Sweet Potatoes ........ (See Vegetables) 
T 
Tomatoes), siccsomvecessts (See Vegetables) 
Tostadas 

Elkmeat Tostadas ...............006 116 
ci ee eer (See Poultry) 
W 
Well ‘ succcctesasunestouneeemmaseeeins (See Beef) 
Vegetable Medley .... (See Vegetables) 
Vegetables 

Artichokes 

ATHChHOKE Dips sccsecsivcncaceasswocecus 27 
Artichoke Frittata ................. 215 
Artichoke Nibbles ................... 15 


Artichokes for the Unexpected . 15 
Artichokes with Salmon 


BUTTE sesccnsanscassasssnesnnnaenes 155 
Best Chicken Artichoke 
DINNER Sediccssws-icemustoeeansewscns 121 
Swiss Artichokes «..:..2...s000000 155 
Asparagus 
Asparagus Duchess of 
RG dicveenntecensiersntanenas 156 
Ham Asparagus Casserole .... 108 
Stir Fried Asparagus ............ 156 
Avocado 
PLOCMAD LGUS: sssccsivecnassoansdvace 85 
Avocado Tomato Dip .............. 27 
Cucumber Avocado Salad ..... 293 
Molded Avocado Pinwheel ...... 36 
Shrimp Filled Avocado ......... 294 
Beans 
Baked BCanS cwxcccsesieossxuctsctue. 156 
Baked Lima Beans ............... 157 
Bavarian Lima Bean Soup ...... 48 
Green Beans Supremce ......... 157 


Ham Hock and Bean Soup ..... 48 


Marinated Green Beans ........ 158 
Meaty Beat Soup. ................... 47 
Quickie Chili Con Carne ........ 52 
way Dean Salat scertenesercnanne a 
Stevic's Chill ssocisseskscssaonracsacews 52 
Teriyaki Green Beans ........... 158 
Broccoli 

Broccoli and Bacon Soufflé 

FOPFIEWO seen concxneasnosiceacendes 159 


Broccoli and Stuffing ............ 
Broccoli Cheese Pie ............. 
Broccoli Cheese Soup ............. 
Broccoli Chicken Casserole ... 
Broccoll SAA sasecsaseccesscnmmvvene 
Broccoli Soup «.das.ss0<ssisxsaseaadens 
Broccoli with Pine Nuts 
Bae GS caceveccerendneisny 
Cheesy Chicken Casserole .... 
Brussel Sprouts 
Brussel Sprouts and 
CRGSBUNS ans css csocencermivonares 
Marinated Brussel Sprouts ... 
Cabbage 
eo ae a 
German Red Cabbage .......... 
Naeemts SI ccnicnammavennan 
Sanerkiaiut SOKs cccsncsecsovesions 
Staffed Cabbage ocissssscsscessvas 
Carrots 
Carrot and Spinach 
CAESETING cisiicsxntstencicininsvnwn 
Carr BGA niescscxacansacenentocine 
Carrot Cookies with Orange 
oy) er 
Carrot Pudding with 
Reith. SAME cesicccecnennsvenensves 
COTTE: FINS scnisecesissaeia ores 
Carrot Spice Muffins ............ 
Cream of Carrot Soup ............ 
Saw COLTON: cscesccsceessecincnns 
Good and Easy Carrot 
CORE siciccssinsiuecaxedesiamenswmeeye 
Cauliflower 
Cheesy Cauliflower Soup ........ 
Celery Root 
Celery Root in Mustard 
RAUOG ica romenssnsndatnonanimneainnts 
Corn 
ee ee ne 
COG CRIED cccaceseeeesnmenwernie 
Eastern Cantonese Corn 
CIRCE SOW ii Secssiceernccerons 
Emily Massic’s Corn 
PURGING caccencumesaieass toncisvaes 
Pork POSGGIC SO ccccensesossasaane 
Cucumber 
Cream of Cucumber Soup ...... 
Cucumber Avocado Salad ..... 
Sautcéd Cucumbers .............. 
Eggplant 
OE) Sc ne ae 
EXGe EGCOIORE ciciccoutisvcsidiance 
Fancy Fricd Eggplant ........... 
Zucchini or Eggplant 
CASSCLOIG: secsetonsuiawcnseorsmsyotins 
Lecks 
Gratin of Lecks and Ham .... 
LEC CHOWGER sosenecGerswasensnsennes 
Potete-Leek Soup cs sssssssccscesins 


* INDEX - 
Mushrooms 
Creamed Mushrooms ............ 166 
Glorious Mushrooms .............. 18 
Marinated Mushrooms ............ 21 
Mushroom Sauté ................5. 167 
Mushroom Topping ................. 93 
Mushrooms a la Grecque ..... 166 
Mushrooms Mornay .............. 167 
Rice Mushroom Ring ............ 209 
Sausage Stuffed Mushrooms... 23 


Siemisalaath Mushroom Salad . 77 


Spinach Filled Mushrooms ..... 24 
Stuffed Mushrooms ................ 25 
Onions 
Crumb Baked Onions ............ 167 
Fabulous Fried Onion 
PO eeietaceaataisncnmngensnnans 168 
French Onion Soup ................ 67 
Meatloaf in an Onion ........... 295 
SANAWICH ONIONS: ccisscescssessscanis 68 
Peas 
SRTEE. FPS SD ecniasaciecexnsnscanaciox 64 
Potatoes 
Caminer Spe scsissccscsinitennaes 292 
Deluxe Potato Balls ............. 168 
Deluxe Potato Salad ............... 75 
Heavenly Potato Soufflé ....... 170 
Mexican Potato Chicken 
OED essicsesinisimansassnasieausiaaiion 60 
Million Dollar Potatoes ........ 169 
Potato: Latka: sicceccvedewmaoncasins 169 
Potato Leek Soup s.ccisssasassssnass 66 
Potatoes Manhattan .............. 170 
Stuffed Potatoes scesccsssevsesesies 171 
Tabasco Cheese Potatoes ...... peg | 
Tangy Hot Potato Salad ......... 77 
Pumpkin 
Frozen Pumpkin Pid «sss. 273 
Goblin MuBit, cuiiscacssicsincreree 184 
Pampkin Loaf Cake <..:.20:2002< 231 
Pumpkin Raisin Bread ......... 190 
Pustipkin: Rett ccscissersconnesscsssd 264 
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